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. . PREFACE . . 



Jlt|i% ANY thanks are due the ladies of Omaha and other 
w' cities, not only for their Recipes contained within 

this book, but also for their signatures, which we consider a 
sure passport to its early adoption into their respective 
families. 

And it is hardly necessary to add that all may place entire 
confidence in the character of our advertisers, no less than in 
the quality of the goods they offer for sale. 

Hoping the book will find favor with the public, we leave 
it with them, asking their liberal patronage. 

1878. COMPUTER. 

' ^' /-' / - / 
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. . PBEFAOE SECOND EDITION . . 



5|N presenting the Second Edition of The PracticAi, Cook 
CT the ladies of the First Presbyterian Church of Omaha 

» 

have taken especial pains to revise and correct inany errors 
which were unavoidable in the First Edition, and have added 
many valuable recipes and suggestions which will be found 
useful to the intelligent housekeeper. The work has been 
subjected to the most thorough examination, the desire being 
to make it truly practical in all its parts. 

With only a few exceptions, we have placed on our pages 
only such advertisements as pertain to cooking and house- 
keeping in some of its branches, and that we can heartily 
recommend to our patrons, great care having been exercised 
in the selections. 

Thanks are returned to the ladies who have given so 
many tested recipes, and to the advertisers for their courtesy* 

In our permanent and attractive form of paper and bind^ 
ing, we feel assured of a warm welcome from all who may 
seek advice from our book. 

1892. 



MEASURES. 



• • 



One qtiart of flour is one pound. 

One pint of soft butter is one pound. 

Two teacupfuls of granulated sugar is . one pound. 

A pint finely-chopped meat packed solidly one pound. 

Two heaping teacupfuls of powdered sugar one pound. 

One tablespoonful of granulated sugar is one ounce. 

One tablespoonful of soft butter is . , ', one ounce. 
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W. K. DUVAL, Rrop'r. 

FINE TEAS, COFFEES, SPICES, 
BAKING POWDER. SOAP 



COFFEE ROASTED EVERY DAY. 



Telephone 1294. 



321 South Fifteenth Street, 



BETWEEN FARNAM AND HABNEY. 



HOW TO MAKE GOOD COFFEE 

BBOABDIiBSS OF HOW YOUB MOTHEB MADE IT. 

First of all, bay fresh roasted, and a ffood grade of Coffee. Grind 
it yonrself, moderately fine, jnst before using. Use one tabler 
spoonfol of Coffee to each person, add one extra for the coffee pot. 
Break into it one egg with shelly with enongh cold water to 
thoroughly wet the groonds, and mix well. Then add the correct 
quantity of water (cold). Always measure— never guess. Let it 
come to a boil. Set back for one or two minutes, tiien pour 
through a fine wire sieve and serve at once. 



CH»NA AND QLASSWARC. 



LAMPS AND QA8 FIXTURES. 



C. E. MOODY, 



IMPORTCR AND DCALCR IN 
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CROCKERY 



302 NORTH SIXTEENTH ST. 
. . OMAHA . . 



PLATEDWARE AND CUTLERY. 



STATUARY AND ART GOODS. 



COFFEE, TEA **^ CHOCOLATE. 



COFFEE. 



Roast it quickly in the oven, stirring constantly, until 
it is a light brown color through the entire kernel. When 
the seam in the coffee opens and the surface looks bright 
and oily, it is usually browned enough. When it is half 
cold, whip the white of one egg to every two pounds of 
coffee. When ready to boil, use one heaping tablespoonful 
ground coffee to each person, mix with a little cold water, 
or cold coffee if 3^ou have it, and pour over it one cup oif 
boiling water to each spoonful of coffee. Let it boil 
twenty minutes briskly, stirring from the sides of the 
coffee-pot occasionally. If coffee is not browned well, 
you cannot have nice coffee. Many spoil it by boiling 
too much, the aroma escaping through the spout of the 
coffee-pot. 

PULVERIZED COFFEE IN MINUTE COFFEE-POT. 

Use a heaping teaspoonful of coffee to each cup', or half 
pint of water, and always measure the same. 

TEA. 

When you set the tea to draw, be sure the water is dol- 
ing hot, and then you are pretty sure of a good cup of tea. 
Use one teaspoonful of tea to each person, pour a little 
hot water upon it, let it stand three or four minutes, 
where it will keep hot, (not boil), and fill up with boil* 
ing water. Let black tea boil up once, then fill up with 
boiling water. 

Directions for Sociables and Entertainments — Coffee: 
One pound to three gallons of water. Tea: One-fourth 
of a pound to three gallons of water. 
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CHOCOLATE. 

One quart of milk and one and one-half pints of water, 
two and one-half cups of grated chocolate; two cups of 
sugar. Put the milk and water on to boil, when at the 
boiling point add the sugar and the chocolate. Let all 
boil fifteen or twenty minutes. Add one-half teaspoon 
of vanilla the last thing before serving. mrs, a. 

PREPARED COCOA. 

One quart of water, boiling, two ounces prepared 
cocoa, one quart of milk. Make as you do chocolate, 
only boil nearly an hour before you add the milk, after- 
wards heating almost to boiling ; sweeten to taste. 

MARION HARLAND. 

Cocoa No. 2. — ^Put half a teaspoonful of cocoa into a 
cup and pour bailing water upon it. Add sugar and 
cream to taste. 

ICED TEA. 

Put two teaspoons tea into a pitcher, pour one quart 
of cold water on it and let it stand in a cool place for 
several hours. Serve with chopped ice. 

Iced Tea No, 2 — Prepare tea in the morning, making 
it stronger than usual ; strain and pour in a pitcher and 
set aside in the ice-chest until ready to use. Serve in 
tumblers with chopped ice and without cream. 
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An Absolutely Pure 



COCOA 



PROF. JAMES F. BABCOCK, 

The well-known Chemical expert, and for many 
years State Assay er for Massachusetts, recently 
purchased a sample (in open market), of 



Walter Baker & Bo/s Breakfast Oocoa, 



And, after making a careful analysis, filed the 
following Certificate: 



** I find that WALTER BAKER & CO.'S BREAKFAST 
COCOA IS ABSOLUTELY PURE. It contains no trace of any 
substance foreign to the pure roasted cocoa bean. The color 
that of pure cocoa. The flavor is natural and not artificial; 
and the product is in every particular such as must have been 
produced from the pure cocoa bean without the addition of any 
chemical, alkali, acid, or artificial flavoring substance which are 
to be detected in prepared cocoa by the so-called Dutch process." 

oaooooooaaoaooooooooooooo 
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THE CUDAHY PACKING CO. 
SOUTH OMAHA. NEB. 



, CALL . FOR . THE . 

Oneida Community Canned Goods 

It von want VEGETABLES packed fresh from 
garden and field ; FRUITS taken to the Canning 
Factory direct from vine, buah and tree. 

PURE . FRUIT . JELLIES . AND . JAMS. 

SOUPS from inaterialB that never saw the City 



Will fill orders for these gooda in any quantit;',and will take your 

order in advance for a year's supply. 

Alt them for a price liH. 



SOUPS. 



There is scarcely a more wholesome or economical ar- 
ticle of diet than soup. Stock is the foundation of all 
soups and gravies. It is made by simmering, not boil- 
ing, any scraps of meat or bones in cold water (if the 
water is hard add a pinch of soda), for several liours ; 
then pour into a jar and set aside to cool. The next day 
remove all the fat, and when you wish to have soup, a 
cup of stock with the same amount of water, the addi- 
tion of any desired vegetable or herb, will give you a 
nice soup in a very short time. Vegetables should not 
be put into stock until at time of using as they cause it 
to sour. Stock can be kept in a cool place for a week; 
and young house wives will find it very helpful in pro- 
viding a nice dinner on short notice. 

SOUPS SUCH AS OUR MOTHERS MADE. 

The day before you want a soup buy a shank of beef. 
Wash clean and put to cook in two or three gallons of 
cold water. Bring slowly to a boil. Skim carefully as 
fast as the scum rises, so that none boils in ; cook until 
the meat slips from the bone. Let the bone remain in 
the liquor all night and set away in a jar or other earthen 
vessel to cool ; in the morning take off the fat from the 
top of the liquor and set it on the stove in your soup 
kettle. Have ready a large half teacup of whole rice and 
put it in when you set it to boil, which you must do in 
season to have three hours before the dinner hour. Wash 
and scrape two good sized carrots cut in inch pieces ; 
teacupful chopped cabbage ; three potatoes and two on- 
ions cut small. Boil slowly but constantly on the back 
of stove to prevent burning. The rice should dissolve so 
as to thicken the soup. Just before you dish up add salt, 
pepper and other seasoning to taste. Keep hot water in 
the teakettle to add to the soup if needed. 

MRS. SEARS. 
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TOMATO SOUP. 

One quart of tomatoes ; boil twenty minutes in one 
quart of water ; one teaspoonful of soda ; after foaming 
up add one quart of milk, one tablespoonful of butter, 
one tablespoonful of flour well rubbed together with salt 
and pepper. 

VERMICELLI SOUP. 

One pint of stock, one pint of water, when boiling 
drop in very lightly and by degrees four ounces of ver- 
micelli broken small. Let it simmer half an hour stir- 
ring often. Season to taste with salt and pepper. 

POTATO SOUP. 

Six medium-sized potatoes and one onion, boil in one 
quart of water three-fourths of an hour or until perfectly 
well done, then strain through a colander, pour back 
into the kettle ; add butter, pepper, salt, and one quart 
of rich milk ; when scalding hot send to table. 

MRS. M. SHELTON. 
MACARONI SOUP. 

Throw four ounces of macaroni into a pan of boiling 
water; add one ounce of butter and an onion stuck with 
cloves; when the macaroni has swelled to its full size 
and become tender, drain it and put into two quarts of 
clear stock; let it simmer ten minutes and it will be ready 
for the table. Serve with grated cheese. 

FRANK LESLIE. 

ASPARAGUS OR CELERY SOUP. 

Take six bunches of asparagus, and let them cook 
thoroughly, press them through a sieve, take two quarts 
of cream, half a pound of butter, four tablespoons of 
flour; mix the flour and butter together in a stew-pan 
and let it boil five minutes ; then add the cream (also 
boiled); stir well and then add asparagus. Do not boil 
after all the ingredients have been mixed. Season accord- 
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ing to taste; if not perfectly white strain again through 
a sieve and serve hot. If celery is used, three bunches 
of it should be used, and soup made in same way. 

MRS. O. N. RAMSEY. 

CHICKEN SOUP. 

» 

Take two, large, old, fat chickens; chop up the pieces 
and mash the bones. Stew slowly until in rags. Then 
pour on three quarts of boiling water, and boil until re- 
duced to half a gallon. Chop up the giblets and the 
yolks of four hard boiled eggs with a half cup of bread 
crumbs. Strain the soup, return to the kettle, add sea- 
soning and a small bunch of soup herbs, boil five min- 
utes, add one cup of rich cream and the chopped meat 
and take ofi" quickly and serve. jennie june. 

CANNED CORN SOUP WITHOUT MEAT. 

One can of corn, drained and chopped fine ; one pint 
of milk, one quart of boiling water, two tablespoonfuls of 
butter, one of flour rubbed into the butter; two eggs, 
one teaspoonful of sugar, pepper and salt to taste. Put 
the chopped corn over the fire in the boiling water and 
cook for one hour. Work through a colander, return to 
the pot with sugar, pepper and salt. Boil one minute 
and stir in the buttered flour. Have the milk ready 
scalded and add it gradually to the beaten eggs. When 
the butter has entirely melted » stir eggs and milk into 
the soup for one minute, then pour out and serve. 

BELIZE WEST. 

CLAM SOUP. 

Wash fifty clams, put them in a pot and cover them 
with water; let them boil, and as soon as the shells open 
take them out with a skimmer. Chop the clams, strain 
the water they were boiled in, and return to the kettle ; 
add the chopped clams, one quart of milk, pepper and a 
little salt, one-fourth of a pound of butter, and thicken 
with rolled cracker. 
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BOUILLON. 

Five pounds of clear beef, five quarts of cold water. 
Let it come to boil, slowly; skim carefully and set where 
it will keep just at the boiling point for eight or ten 
hours. Strain and set away to cool. In the morning 
skim off all the fat and turn the soup into the kettle, be- 
ing careful not to let any of the sediment pass in. Into 
the soup put a small sliced onion, stalk of celery, sprig 
of parsley, sprig of thyme, one-half a bay leaf, six cloves 
and six pepper corns. Boil gently for twenty minutes ; 
salt and pepper to taste. Strain through an old napkin, 
and serve hot in cups. mrs. a. 

MOCK BISQUE SOUP. 

A quart can of tomato, three pints of milk, a large 
tablespoonful of flour, butter the size of an egg^ pepper 
and salt to taste, a scant teaspoonful of soda. Put the 
tomato on to stew, and the milk in a double kettle to 
boil, reserving half a cupful to mix with the flour. Mix 
the flour smoothly with this milk, and stir into boiling 
milk, letting it cook ten minutes. To the tomato add 
the soda; stir well and rub through a strainer. Add but- 
ter, salt and pepper to the milk and then the tomato. 
Serve immediately. annie. 

OYSTER SOUP. 

For four cans of oysters : Two quarts of boiling milk, 
one pint of water. Let the milk and water come to a 
boil; add salt and pepper; boil one minute briskly. 
Pour in your oysters, (if necessary skim before adding 
butter), add about a quarter of a pound of butter as the}- 
are poured into a tureen. d. c. b. 

BROWNING FOR SOUP. 

Put three tablespoonfuls of brown sugar and an ounce 
of butter in a small frying pan or iron skillet and set 
over the fire. Stir continually until it is of a light brown 
color and sends forth a burning smell; add half a pint of 
water, boil, skim and when cold bottle for use. Add to 
soups at discretion. 
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GREEN PEA SOUP. 

Take a small slice of salt pork, a quart of fresh shelled 
green peas, or, (if in winter, a can of French or Marrow- 
fat peas,) pour over them a quart of boiling w.ater and let 
them boil until they can be washed and strained through 
a sieve, or fine colander. Then pour in three pints of boil- 
ing milk; salt and pepper to taste. Let all scald together 
for ten minutes; have the yolks of two eggs beaten with 
two tablespoonfuls of milk in your soup tureen, pour the 
scalding soup on them and add a spoonful of fresh butter. 
Serve with toasted bread or crackers. d. c. b. 

CHICKEN SOUP. 

One chicken cut up, cold water to cover; salt, skim. 
One chicken should make one quart of^liquor. Boil some 
celery, strain, and use one-half cup of the liquor. Use 
extract if you cannot get celery. One pint of cream in 
a double boiler, two tablespoonfuls of flour, two even ta- 
blespoons of butter, rubbed smooth. Cut up the breast of 
the chicken as for salad. Season with salt and white 
pepper. Put flour and butter into broth, then chicken 
and hot cream. Place on stove a moment, then serve. 

MISS DART. 

TO CLARIFY SOUPS. 

Skim off" fat that is at the top. Put in the bottom of a 
sauce pan for each quart of soup stock, the white and 
shell of one egg and one tablespoonful of water, mix, and 
then pour the soup on. Set sauce pan on fire and let 
boil very slowly. As soup heats, the white will harden 
and the egg will rise to the surface together with the 
blood and cloudiness that remain in the soup. Let boil 
slowly until the under portion is very clear, then strain 
through a towel, laid in a colander. 

MISS JULIET CORSON. 
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UY AMERICAN BISCUIT & MANUFACTURING CO.'S 
Fine Cakes and Biscuits. They are THE VERY BEST 
produced by the latest improved machinery and the 
finest of raw material. Our specialties are : 

NEWPORT FLAKES 

SNOW FLAKES 

OMAHA OYSTERS 
^ SNOW DROP OYSTERS 

y . SQUARE BUTTERS 

) . VANILLA WAFERS 

LEMON WAFERS 
* GINGER WAFERS 

CHOCOLATE BALLS 

And one hundred other varieties of goods. It is a home industry. 

PATRONIZE IT. 

AMERICAN BISCUIT & MT'G CO. 

OMAHA, NEB. 

A. Sooth Packing Co. : 

. WHOI.ESAI,E . 

OYSTERS AND FRESH FISH. 

The '*OVAL BRAND" of RAW OYSTERS has no equal. All 
cooks desiring the best oysters will order the Oval Brand. 

1308 LEAVENWORTH STREET, OMAHA, NEB. 

Branch Houses in all important cities in the United States. 



S. ©. Pmsons, 



Dealer in Dried Meats, 
Ham, Bacon, Lard, etc. 

OYSTERS, FISH AND GAME IN SEASON. 
Telephone 524. 509 North 16th Street, Omaha, Neb. 
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FISH AND OYSTERS. 



TO BAKE A PICKERKIv, WHITE FISH, OR OTHEJR SOUD FISH. 

Make a stuffing of bread-crumbs, butter, pepper, salt, 
sweet herbs, if preferred, one beaten egg ; stuff the fish 
and sew it, or wind twine around it firmly ; lay sticks 
across the bottom of dripper, to lay the fish on, and bake 
one and one-half hours slowly. . mrs. sears. 

BAKED FISH. 

A fish weighing from four to six pounds is a good size 
to bake. Make a dressing of bread-crumbs, butter, salt, 
and a little salt pork, chopped fine, parsley or onions, (if 
you please); mix this with one egg. Fill the body, sew 
it up, and lay in large dripper; put across it some strips 
of salt pork to flavor it. Put a pint of water and a little 
salt in the pan. Bake it an hour and one-half ; baste it 
frequently. 

TO FRY SMAI^L FISH. 

Clean the fish and let them lie a few minutes wrapped 
singly in a clean towel; season with pepper and salt; 
roll in corn meal or flour, and fry in one-third butter and 
two-thirds lard; drain on a sieve and serve hot. 

TO FRY FISH. 

 

The fish should be nicely dried with a cloth, then wet 
with a beaten egg, and rolled in bread-crumbs or meal. 
Fry in lard or nice drippings. Olive oil is very nice to 
fry fish in. 

BROILED WHITE FISH. 

Wash the fish thoroughly in salt and water ; spread it 
out flat on a wire broiler ; sprinkle with salt and set in a 
dripper in the oven ; bake twenty minutes, then brown 
over hot coals. Pour melted butter over and serve. The 
gridiron for broiling fish should be very clean, and rub- 
bed with suet to prevent sticking. 
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TURBOT. 

MADE OF WHITE FISH OR FRESH CODFISH. 

Take one quart of milk and put into double boiler ^ to 
which add one-half of a small onion, one bunch of pars- 
ley, two teaspoonfuls of salt, one-half teaspoonful white 
pepper, one teaspoonful thyme. After this is thoroughly 
cooked remove from range, strain, and return the milk 
to the range. Thicken with a quarter of a pound of flour. 
Then take from range and add quarter of a pound of 
butter, and yolks of three eg^. Boil four pounds of fish 
one- half hour. Remove skin and bones while hot; when 
cold chop- When putting in the baking dish first put in 
a little dressing, then layer of fish, then dressing, etc. 
Cover top with layer of bread-crumbs and melted butter; 
add one teaspoonful of grated cheese. Bake twenty min- 
utes in a moderate oven . This quantity is sufficient for 
fifteen people. mrs. l. m. b. 

TURBOT. 

Take a fine large whitefish, steam until tender ; take 
out the bones and sprinkle with salt and pepper. For the 
dressing heat one pint of milk, seasoned with onions, 
parsley and thyme ; then strain and thicken with one- 
quarter pound of flour. When cool, add two eggs and 
one- quarter pound of butter. Put in a baking dish a 
layer of fish, then a layer of sauce, until full ; cover the 
top with bread-crumbs, and bake half an hour. 

MRS. C. E. YOST. 

SCALLOPED SALMON. 

Take salmon, (canned will do), pick up fine, taking 
care to remove all skin and bones. Put a layer of bread- 
crumbs in a baking dish, then a layer of salmon with 
pieces of butter, pepper and salt, with a little milk ; then 
another of crumbs, another of salmon, and so on until 
the dish is filled, having well buttered crumbs on the 
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top ; add milk enough to make it quite moist, then bake 
in a quick oven half an hour. MRS. p. h. A. 

HOI.I.ANDAISE SAUCE, (For Fish). 

Cook in a double boiler the yolks of two eggs, one-half 
cup of butter, juice of half a lemon, one-half cup of boil- 
ing water, a little cayenne, and one-half teaspoonful salt. 

BUTTER SAUCE. 

Two tablespoonfuls of flour and one-half cup of butter 
rubbed together until creamy. Then gradually add one 
pint of boiling water Stir constantly till it comes to a 
boil. Add lemon juice and cayenne, or tablespoonful* of 
chopped parsley. . 

CREAM SAUCE. 

Place on range in double boiler a pint of cream ; let it 
come to a boil and thicken with one large tablespoonful 
of flour mixed smooth, with a little of the cream reserved 
for the purpose. Add salt and white pepper and desired 
seasoning ; let it boil three minutes. 

CODFISH BALLS. 

Pick up about a quart bowl of codfish, put over to cook 
in cold water ; let it cook slowly on back of stove one- 
half hour, then pour off" the water. Have ready the same 
quantity of mashed potatoes ; add the fish, a small piece 
of butter, a little pepper and two eggs. Beat thoroughly 
until light ; make up into balls and fry in very hot lard 
until a nice brown, taking care not to bum them. 

MRS. COUTANT. 

CREAM OYSTERS. 

One pint of cream, one quart oysters, a small piece of 
onion, a very small piece of mace, one tablespoonful of 
flour, salt and pepper. Let the cream with onion and 
mace come to a boil. Mix flour with little cold milk and 
stir into the boiling cream. Let the oysters come to a 
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boil in their own liquor and skim carefully. Drain off 
all the liquor and turn the oysters into the cream after 
skimming out the onion and mace. 

CREAM OYSTERS. 

Fiftj^ oysters, one quart sweet cream ; butter, pepper 
and salt to suit taste. Put the cream and oysters in sep- 
arate kettles to heat, the oj^^sters in their own liquid, and 
let them come to a boil and skim, then take them out of 
the liquid and put in a dish to keep warm. Put the 
cream and liquid together. Season to taste, and thicken 
with powdered cracker. When sufficiently thick, stir in 
the oysters. 

SCALLOPED OYSTERS. 

Put a layer of cracker crumbs in the bottom of a baking 
dish, then a layer of oysters ; next a layer of cracker 
crumbs with salt, pepper and small bits of butter sprin- 
kled over, and so on until the dish is full ; having 
cracker crumbs or bread crumbs with salt, pepper and 
butter for the last layer. Then pour over all a large cup 
of milk. Bake from thirty to forty minutes. 

FRIED OYSTERS. 

Take large sized oysters, drain and dry ; dip in egg 
and bread or cracker crumbs. Fry in hot butter or lard. 

CLAM FRITTERS. 

Two dozen clams, chopped. Stir into them three well 
beaten eggs and three tablespoonfuls of their own liquor ; 
add flour enough to make a thin batter. Fry in a spider 
in hot butter and lard ; brown both sides. 

STEWED CLAMS. 

Take the clams from the shell, as many as you wish^ 
put them in a stew-pan with their own liquor, butter 
and pepper. Let them stew slowly. Butter some slices 
of toast and pour the clams over. Serve in a deep dish 
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SALMON OR LOBSTER, CHOPS. 

Prepare one pound of fish, pick fine. Make sauce 
of four ounces of butter, three tablespoonfuls flour, a 
quarter of a pint of soup stock, a quarter of a pint of 
rich, sweet cream, pepper, salt, and a little chopped pars- 
ley. When well cooked and rather stiff add the fish ; 
set on ice to cool. Shape as chops, dip in egg and 
cracker crumbs twice, and fry in hot lard. 

MRS. L. M. B, 

SALMON CROQUETTES. 

One pound cooked salmon, about a pint and a half 
when chopped ; one cup of cream, two tablespoonfuls 
of butter, one tablespoonful o.f flour, three eggs, one pint 
of crumbs, pepper and salt. Chop the salmon fine, mix 
the flour and butter together. Let the cream come to 
a boil and stir in salmon, flour, butter and seasoning ; 
boil for one minute. Stir into it one well beaten eggy 
and remove from the fire. When cold, shape and pro- 
ceed as usual with croquettes. mrs. s. K. price 
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Elegant Dish of- 



eNTSRTKINTMteNT. 

The most enjoyable feaet one can have oow, ie a trip 
up the ELKHORN RAILROAD, in one of its Palace 
sleepers, to DAKOTA HOT SPRINGS. The New Eva.w 
Hotel is superb and splendidly kept. Other hot^els in 
abundance. The ride on this roail is a treat of itself. 
The scenery at the Springs is n)ttf;nifii:ent and the light, 
pure air, is invigorating. The 
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R. BUCHANAN, 
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Rex Brand Sugar Cured Hams. 
" " " " Breakfast Bacon. 

" " " " Dried Beef. 

" " Pure Leaf Lard, 
[neist upon YOUR GROCER giving you the REX BRAND. 

THE CUDAHY PACKING COMP>\NY, 

COUTH OMAHA. NEB. 



MEATS AND ENTREES 



BOILING MEATS. 

It does not require quite so much care and attention 
as roasting ; to keep the pot boiling, to remove carefully 
all the scum arising, and boil slowly and steadily, will 
render it tenderer and whiter than fast boiling. The old 
rule of fifteen minutes to the pound of beef, we think 
too little ; for those who choose their food thoroughly 
cooked, twenty minutes to the pound will not be found 
too much. Beef or mutton a little under-done is not 
a great fault ; by some people is greatly preferred, but 
lamb, pork and veal should be well cooked but not over 
done. Put meat to boil in cold water if you wish to 
extract the juice from it, but meat which is boiled to eat 
should be put into boiling water. It should be kept cov- 
ered with water during the whole process of boiling, 
but not drowned in it, as the less water, provided the 
meat be covered with it, the more savory the meat, and 
the better will be the broth in every respect. Fresh 
killed meat will take much longer to cook than that 
which has been kept twenty-four hours. If it be frozen 
it must be thawed before boiling as before roasting. 
Take care of the liquor you have boiled meat or poultry 
in ; in five minutes you may make it into soup. As 
evaporation takes place in boiling replace with hot water. 

ROAST MEATS. 

A sirloin of ten pounds of beef needs two hours to 
roast w^ell, in a tolerably hot oven, being very careful 
not to scorch either the meat or juices, carefully basting 
every fifteen minutes. mrs. s . 
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A NICE GRAVY FOR BEEF. 

After taking up the meat and pouring off the fat, stir in 
slowly a tablespoonful of com starch ; when it is brown- 
edj add cold water till of the right consistency, add about 
a tablespoonful of catsup or Halford sauce. 

MRS. ELLIS RATHBUN. 

ROAST BEEF, 

*' The larger the roast the sweeter the meat.*' Take 
ten pounds of beef, rub well with pepper and salt and 
put into the tin without water ;. set into the oven and 
roast slowly till done, to suit the taste, basting thorough- 
ly during the last hour. d. s. s. 

FILIvET OF BEEF. 

The fillet is the under side of the loin of the beef, that 
portion from which porterhouse steaks are cut. This 
under side or fillet is covered with skin or fat. Loosen 
the rib bones and leave a little of the fat on the opposite 
side, trim the thick sinewy skin carefully off. This oper- 
ation is simple yet it requires great precision. Lard the 
beef with a fine larding needle, and nice salt pork. 
After it is twined and larded, put it into a small baking 
pan, on the bottom of which are some chopped pieces of 
pork and beef suet, sprinkle some salt, pepper, and flour 
over it, and put a large ladleful of hot stock into the bot- 
tom of the pan, or it may be simply basted with boiling 
water. Half an hour before dinner put it into the oven. 
Baste it often, supplying a little hot stock if necessary. 

CURRY OF COLD MEAT. 

Cut thin slices of cold roast beef into rather small 
pieces, and fry an onion in about two tablespoonfuls of 
butter until nicely browned; then pour in as much good 
broth as required for the gravy ; add a little salt and a 
tablespoonful of curry powder ; let boil up and add the 
beef ; stir constantly for ten minutes ; make a border or 
wall of boiled rice around a dish, and pour the meat and 
gravy in the center. 
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A LA MODE BEEF. 

Take a piece of beef four or five inches thick, and with 
a small knife make small holes entirely through it at 
small distance apart. Then draw in strips of fat salt 
pork, roll them in pepper and cloves. Lay on a pan, 
cover closely, and steam for three hours. When done 
thicken the gravy in the pan with a little flour. 

SPICED BEEF. 

Four pounds of round beef chopped fine. Take from 
it all fat. A<id to it three dozen small crackers rolled 
fine, four eggs, one cup of milk, one tablespoon melted 
butter. Mix well and put in any tin pan that it will just 
fill, packing it well ; baste with butter and water, and 
bake two hours in a slow oven. 

SMOTHERED STEAK. 

Take round or flank steak, cut the edges that it may 

lie flat on the pan, and prepare it as for boiling, crumb 

up enough dry bread to make a thick layer on the steak, 

put it in a dripping pan, with salt and pepper and a small 

lump of butter, pour in one teacup of boiling water, and 

bake twenty minutes in a hot oven, covering it if it gets 

too brown. Slip on a large platter and pour the gravy 

around it. mrs. d. b. holbrook. 

Onawa, Ia. 

SMOTHERED STEAK No. 2. 

Take a thin slice of about two pounds, make a dress- 
ing of bread crumbs, salt, pepper, sage and one small 
onion ; roll the dressing up in the steak, wind twine 
around it, taking care to secure the ends ; have ready 
a kettle with a slice or two of pork fried crisp ; take out 
the pork, lay in the steak and turn on every side till 
brown, then put in a pint of water, cover closely and 
boil two hours ; then take out the steak, thicken the 

gravy, and serve. mrs. b. d. h. 

Onawa, Ia. 
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BEEF TOAST. 

Chop cold roast beef or cold beefsteak fine, season 
with pepper, salt and butter; pour over it boiling milk 
and let it cook ten minutes ; thicken and pour over 
toasted bread. d. x,, s. 

BEEF OMELET. 

One pound of fresh beef chopped fine ; one butter 
cracker rolled fine ; one egg ; season with salt, pepper, 
summer savory and sage ; mix all together and make 
into a roll ; then bake in an oven like roast beef. 

Onawa, Ia. MRS. M. VINCENT. 

HASH WITH POTATOES. 

Chop up your meat tolerably fine, add cold potatoes, 
having one-third meat, two-thirds potatoes ; butter, salt 
and pepper ; add a very little water to keep from scorch- 
ing; let it cook thoroughly, have it moist so you can 
form it in a nice shape to bake ; put it in oven to brown ; 
serve hot. 

CORNED BEEF. 

Put over the fire in cold water and plenty of it ; do not 
boil rapidly ; take plenty of time and cook slowly, it will 
be more tender than if cooked quickly ; eight pounds 
wilf cook tender in four hours, if nice beef. Very nice 
sliced cold for tea. mrs. s . 

BOILED LEG OF MUTTON. 

Boil well in clear water until tender, seasoning the 
water with salt. When done slice two cold boiled eggs 
and lay over the mutton and add caper sauce. . 

THE WAY TO COOK COLD MEAT. 

Chop the meat fine; season with pepper and salt, a little 
onion or tomato catsup ; fill a tin bread pan two-thirds 
full, cover it with mashed potato which has been «alted 
and has milk in it ; lay bits of butter over it and set it 
in the oven for half an hour. mrs. sargent. 
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VEAI, LOAF. 

Four pounds of veal, one-quarter pound of salt pork, 
chopped fine, two eggs, well beaten, a piece of butter 
the size of an egg, one tablespoonful salt, one teaspoon- 
ful pepper, one teaspoonful sage. Grate bread over the 
top. Put in a dripping pan nearly filled with water. 
Bake two hours and baste often. 

MRS. LUDINGTON. 

VEAL LOAF No. 2. 

Six pounds of veal, two pounds pickled pork chopped 
fine (uncooked) ; add three eggs, pepper, salt, bake in a 
de^p tin three hours ; remove from the tin when drawn 
from the oven. MRS. john m*cormick. 

FRICANELLES. 

Chop a teacupful of cold veal, beef, lamb or mutton ; 
season with pepper and salt, butter, and one beaten egg; 
soak a large slice of bread in boiling milk and mix with 
the meat and egg ; make them into little round cakes 
like sausages and fry them a deep brown in butter. 

VEAL PIE. 

Three pounds of lean veal, two slices of salt pork 
chopped fine, one coffee-cup of bread crumbs, two eggs, 
salt, pepper and herbs to taste ; mix thoroughly and 
bake ; use cold slaw as a relish. mrs. nkedham. 

POTTED QUAIL. 

Make a dressing of light bread ; pour on boiling water; 
season with salt, pepper, sage, nutmeg, etc., mixed with 
one egg until smooth ; then fill the quail and tie a cord 
around tight to prevent the dressing from escaping, 
place them carefully in' the kettle, add hot water, boil 
them until done ; watch carefully or they will burn ; it 
needs but little water ; keep them covered tight. 

Onawa,.Ia. MRS. A. H. p. 

TO BOIL A HAM. 

Wash thoroughly with a cloth ; select small size to 
boil ; put it in a large quantity of cold water and boil 
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twenty minttt-^s for each pound, allowing it to boil slowly; 
take off the rind while hot and put in the oven to brown, 
half an hour ; remove and trim. mar v. 

TO FRY A HAM. 

Slice thin ; put a small piece of nice lard in the spider; 
let it get hot ; lay in the slices and fry quickly. 

, BAKED HAM. 

Cover your ham with cold water and simjner gently, 
just long enough to loosen the skin so that it can be 
pulled off; this will probably be from two to three hours, 
according to the size of the ham. When skinned, put 
in a dripping pan in the oven, pour over it a teacup of 
vinegar and one of hot water, in which dissolve a tea- 
spoonful of English mustard, bake slowl}', basting with 
the liquid every few minutes for two hours. Then cover 
the ham all over to the depth of one inch with coarse 
brown sugar, press it down with your hand firmly, and 
do not baste again until the sugar has formed a thick 
crust, which it will soon do in a very slow oven. Let 
it remain in a full hour after covering it with sugar until 
it becomes a rich golden brown. When done, drain from 
the liquor in the pan, and put on a dish to cool. When 
it is cool, but not cold, press, by turning another flat 
dish on top, with a weight over it. You will never 
want to eat ham cooked in any other way when you have 
once tasted this, and the pressing makes it cut firmly for 
sandwiches or slicing. 

QUAIL PIE. 

Have the quails dressed nicely, put them in the kettle 
with just sufficient water to cook them ; season with salt 
and pepper ; when about done stir flour with rich milk till 
very smooth ; add butter making a nice rich gravy. 
Line your pan with crust made like baking powder bis- 
cuit, with the addition of an egg to keep it from falling. 
Put in the quails with the gravy then cover the whole 

with the remaining crust. mrs. a. h. peake. 

Onawa, Ia. 
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TO ROAST TURKEY. ^ 

After it is nicely picked and drawn, wash thoroughly, 
adding a^ttle soda to the water in washing. To a four- 
teen pound turkey take a small loaf bread, crumb fine, 
add half a pound of fat pork, one-fourth pound butter, 
pepper, salt, the meats of half a can of oysters ; stuff 
and sew strongly. Bake twenty minutes to each pound 
of turkey ; keep an even heat on the oven, basting fre- 
quently. When done remove from pan, pour the re- 
mainder of the can of oysters and liquor with the gravy 
and make it of proper consistency with flour and serve. 
The fore going also, by omitting the oysters, makes a 
nice dish. mrs. sears. 

TO STEW CHICKEN WHOLE. 

Take a large, tender chicken and clean as for roasting; 
wash it well in several waters, and wipe it dry with a 
clean towel ; then season, inside and out, with salt and 
pepper ; have ready as many oysters as the chicken will 
hold, which take out of their liquor, and after removing 
all the little particles of shell that may adhere, put them 
into a colander and let them drain ; then season the oys- 
ters with salt and pepper, and fill the chicken ; after 
sewing it tight, put it into a tin pail with close fitting 
cover, put the pail into a pot of boiling water and let it 
boil till the chicken is tender. When the chicken is done 
remove it to a hot dish, covering it immediately, and set 
it where it will keep hot ; then turn the gravy from the 
pail into a sauce pan ; add one tablespoonful of butter, 
three tablespoonfuls of cream, the yolks of three hard- 
boiled eggs chopped fine, a little minced parsley, and a 
tablespoonful of corn starch made smooth in a little cold 
milk. Boil up once, pour over the chiken and serve 
very hot. mrs. gratton. 

PRESSED CHICKEN. 

Boil the chicken till thoroughly done in as little water 
as possible ; remove the meat from the bones ; cut it up 
as fine as you would for salad ; season with pepper and 
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salt ; wet the mould or dish you wish tO put it in, in cold 
water ; lay thin slices of lemon or hard-boiled eggs in 
the bottom ; lay the chicken in, but do not press it down; 
dissolve half a box of Cox's gelatine in a cup of the wa- 
ter the chicken was boiled in, and pour over it ; when 
cold turn it out and serve either whole or cut in thin 

slices, MRS- O. N- RAMSEY. 

CHICKEN PIE CRUST. 

Two quarts flour; two small cups shortening; six tea- 
spoonfuls baking powder ; two teaspoonfuls salt ; 
sweet milk or water, or half of each. Mix in soft dough. 
This makes a pie in a five quart pan. mrs. ferine. 

CHICKEN PIE. 

Dissect and cook the chicken till tender ; add pepper 
and salt ; line a deep dish with rich crust ; put the 
chicken in and fill two-thirds full of water ; add butter ; 
turn a small teacup up side down in the center of the pie; 
put on the top crust ; bake one hour. Prairie chicken 
and quail may be cooked the same way. 

MRS. GRATTON. 

CHICKEN CHEESE. 

Boil two chickens, take out bones, and chop meat fine; 
season to taste with salt, pepper and butter, pour in 
enough of the liquor in which they were boiled to make 
moist ; put in mould ; when cold cut in slices, iowa. 

FRICASSEED CHICKEN. 

Cut up two chickens, boil in water to cover, salt when 
half done, lay slices of toast on the platter, cover it with 
chicken ; season the gravy in the pot with butter, pep- 
per and salt to taste, and pour over to moisten the toast. 
Serve the rest in gravy boat. 

CHICKEN. 

Prepare as you would for frying. Put a cup of water 
in dripping pan and a lump of butter the size of an ^gg. 
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Put in your chicken and dredge with flour ; cover with 
another dripping pan and set on top of stove to boil. 
Let it boil one-half hour if young ; then season the broth 
and baste well. Then set in oven and keep it well cov- 
ered ; baste every twenty minutes until done. 

MRS. c. F. H. 
CHICKEN GRAVY. 

Take out the chicken when cooked as above and add 
a cup of good milk or cream. Stir in a little flour and 
add boiling water until a nice cream thickness is obtain- 
ed. Serve in a gravy dish. c. F. h, 

CHICKEN SOUFFLE. 

One pint cooked chicken, finely chopped ; one pint 
cream sauce, (see page 21), four eggs, one teaspoonful of 
chopped parsley, one teaspoonful onion juice, salt and 
pepper. Stir chicken and seasoning into the boiling 
sauce and cook two minutes. Add yolks of eggs, well 
beaten, and set away to cool ; when cold add whites 
beaten to stiff" froth, turn into a buttered dish, and bake 
half an hour. Serve with mushroom or cream sauce ; 
must be served the minute it is baked, s. E. price. 

CHICKEN CROQUETTES. 

To, one good-sized chicken (after having been boiled 
and finely chopped), add one pint of rich cream, four 
eggs, butter the size of an egg, and a handful of flour. 
Flavor with nutmeg, cayenne pepper and salt. Cook 
over a slow fire until it is of the consistency of paste, 
then put into the refrigerator until thoroughly cold, 
then mould into patties. Dip the croquettes into the 
yolks of three eggs and roll in bread crumbs, after 
which brown them nicely in a little butter, and serve 
hot ; or lay in the frying-basket and plunge into the 
boiling lard. d. c. b. 
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CHICKEN CROQUETTES No. 2. 

One pint of milk or cream, one tablespoonful summer- 
savory, three cups of finely chopped cooked chicken, two 
ounces of butter, half a cup of sifted flour, five eggs. 
Stir flour and butter to a smooth paste. Boil milk, salt 
and summer savory together ; add butter, flour, meat and 
eggs well beaten ; cook all together a few minutes and 
set to cool, ^hen cold form in balls, and fry in boiling 
lard to a delicate brown. Serve hot. d. c. b. 

CROQUETTES OF SWEETBREADS. 

Take four veal sweetbreads, soak for one hour in cold 
salted water, then put into boiling salted water with a 
tablespoonful of vinegar and cook for twenty minutes, 
then drop into cold water to harden ; remove them, chop 
very fine, almost to a paste, season with salt and pepper 
and a teaspoonful grated onion ; add beaten yolks of 
three eggs, one tablespoonful of butter, one-half cupful 
cream and sufficient fine cracker crumbs to make stiff 
enough to roll out into little balls or cork-shaped 
croquettes. (Wet the hands in cold water first). RoUin 
cracker crumbs, then in beaten egg, then in crumbs, 
and drop in kettle half full of boiling lard and cook till 
they are light golden brown ; put on a brown paper a 
moment to free them from grease, serve hot with sliced 
lemon or parsley. mrs. price. 

ROYAL CROQUETTES. 

Two large or three small sweetbreads, one boiled 
chicken, one large tablespoonful floui;, one pint cream, 
one-half cup of butter, one tablespoonful onion juice, 
one tablCvSpoonful chopped parsley, salt and pepper to 
taste. Let sweetbreads stand in boiling water five min- 
utes, chop very fine with the chicken and add seasoning. 
Put two tablespoonfuls of the butter in stew pan with 
the flour ; when it bubbles add the cream gradually ; 
then add the chopped mixture and stir until thoroughly 
heated. Take from the fire and set away to cool ; roll 
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VEGETABLES. 



BOILED POTATOES. 

New potatoes should be scraped instead of pared. In 
paring, the thinner the portion taken off, the better as 
much of the nutriment of the. potato lies very near the 
surface. Old potatoes should be pared and put to soak 
in cold water several hours before cooking. In boiling 
add a handful of salt to the water ; always have water 
boiling. It will take about twenty minutes to cook them. 
Pour off the water as soon as done, remove the cover so 
that the steam may escape. Lay on napkin and serve hot. 

MASHED POTATOES. 

Pare the potatoes and put them into water well salted. 
Try them with a fork ; when done, remove them from 
the fire as soon as possible ; mash them fine, season with 
a cup of cream or milk, butter, salt to taste ; beat with a 
large spoon until very light and white. mrs. s . 

FRIED POTATOES, 

Take half a dozen good-sized potatoes, grate them, 
add four eggs, beaten light, and a little flour and salt ; 
fry them same as fritters. c. G. skinner. 

HASHED POTATOES. 

Take cold boiled potatoes, chop them fine, sprinkle 
over them salt ; a little flour ; moisten with milk, and a 
generous supply of butter ; cook thoroughly, d. l. s. 

COLD MASHED POTATOES. 

To a dish of cold mashed potatoes take two eggs, beat 
the yolks and whites separately ; have ready a half tea- 
cup of scalding milk, in which put a little butter, a pinch 
of salt and a tablespoonful of sugar ; beat this and the 
3^olks well into the potatoes, add the whites, and bake in 
a moderately hot oven twenty minutes. 

MRS. CREIGH. 
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POTATO BALLS. 

Boil two pounds of potatoes,' mash well with two eggs, 
butter and one pint of milk ; pass through a sieve ; salt; 
one gill yeast and flour to make a soft dough ; set to 
rise ; make in small biscuits ; rise again : then bake. 

MRS. A. s. 

STUFFED POTATOES. 

Bake medium sized potatoes. When done take out 
inside, add butter, salt and red-pepper-pod to taste ; beat 
till smooth and light ; add enough cream to make like 
mashed potatoes. Then stuff" back into skins, place in 
oven till very hot. Serve in napkin, instead of covered 
dish, as the steam spoils them. 

SARATOGA POTATOES. 

Slice the potatoes very thin and lay between dry cloths 
till all the moisture is absorbed, then drop them, a few at 
a time, into pure boiling lard and cook a light brown . 
Take up with skimmer and put on paper, to absorb the 
lard, and sprinkle with salt; d. l. s. 

POTATO CROQUETTES. 

To every cup of cold mashed potato allow a tablespoon- 
ful of melted butter and two eggs. Beat the butter and 
yolks of the eggs with the potato very light, then add 
the whites of the eggs beaten very light ; make the po- 
tato into balls, dip in a little beaten egg^ roll in bread 
crumbs and fry in hot lard. aunt jane. 

GREEN CORN. 

Husk the corn arid clean from the silk. Put it into 
boiling water with a little salt, and boil about fifteen 
minutes. c. 

BAKED CORN. 

Take one dozen ears of corn, cut from the cob, not too 
close — scraping off the rest. Season with pepper and salt; 
add one-half tablespoonful of butter, one-half teacup of 
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new milk, and one-half teaspoonful of sugar ; bake three- 
quarters of an hour. This does for a small family, and 
is a very nice way of cooking, corn. mrs. merkdith. 

GREEN CORN PATTIES. 

Twelve ears of grated sweet corn ; two eggs, well 
beaten, one teaspoonful of salt, two tablespoonfuls of 
flour ; mix well and fry in large spoonsful in hot lard. 
Canned corn is very nice made in this way by chopping 
the corn a little and adding a spoonful of vinegar. 

MRS. S. SHARP. 

CORN OYSTERS. 

One quart of grated corn, three eggs, and four rolled 
crackers. Beat the corn, crackers and the yolks of the 
eggs together, season well with pepper and salt. Just 
before frying add the whites well beaten. Have ready 
in the skillet, butter and lard in equal proportions, hot 
but not scorching ; drop the batter in little cakes about 
the size of an oyster. When brown turn and fry on the 
other side, watching constantly. daisy Houston. 

STEWED TOMATOES. 

Pour boiling water over ripe tomatoes to crack the 
skin so that it can be easily removed. Then cut into 
small pieces and stew them with a little water, about 
half an hour. Season with butter, salt and pepper ; 
sugar may be added if desired, also grated bread crumbs. 
A small onion chopped fine and stewed with them is an 
improvement to some persons tastes. 

SCALLOPED TOMATOES. 

Butter the sides and bottom of a pudding dish ; put a 
layer of bread crumbs in the bottom and on them a layer 
of sliced tomatoes, sprinkle with salt, pepper and some 
bits of butter, and a very little white sugar. Then re- 
peat with another layer of crumbs and another of toma- 
toes and seasoning until full. Have the top layer of 
sliced tomatoes with bits of butter on each ; bake cov- 
ered until well cooked through, then take off cover and 
brown. b. 
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GREEN PEAS. j 

Shell them, put into boiling water and cook thirty ^ J 
minutes. Drain off water and add butter, pepper and 
salt. Some persons like milk also. If the peas seem old 
add a pinch of soda while boiling. 

TURNIPS. 

Pare and boil till tender. Put them in boiling water 
with a little salt. When done drain off water and mash 
fine ; add butter, pepper and salt. 

STRING BEANS. 

Boil thirty minutes, after cutting them in small pieces; 
when tender, drain off, and add milk, butter, salt and 
pepper. 

LIMA BEANS. 

Shell the beans, put them in boiling water with a 
tablespooiiful of salt and a little parsley. Boil quickly 
till soft. Drain off the water and add butter and pepper. 

BAKED BEANS (Boston). 

Two quarts white beans, two pounds salt pork, and 
one tablespoonful of molasses ; pick the beans over very 
carefully, wash, add four quarts warm soft water, to 
stand over night ; in the morning put them in fresh wa- 
ter, let them boil gently until the skin is very tender and 
about to break ; take them up dry, and put them in your 
bean pot, stir in the molasses, gash the pork, put down 
so as to be covered up with the beans, turn in boiling 
water till the top is just covered, bake with a steady fire 
four or five hours ; add more water as it dries out. 



BOILED CABBAGE. 

Take off outer leaves, cut the head into quarterrs, put 

. into boiling water and boil quickly until done. About 

forty minutes will be required. Drain and press out the 

water ; chop fine and season with butter, pepper and 

vSalt. 
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HOT SLAW. 

Cut in the same way, then add to it butter the size of 
an eggy vinegar, pepper, salt to taste ; put it in close 
stew pan, set it on the fire, stirring until the seasoning is 
mixed and butter melted ; let it come almost to a boil, 
take it up and serve hot. 

COLD SLAW. 

Cut cabbage very fine ; chop with it hard. boiled eggs. 
Make a dressing of one-half cup sour cream, well beaten, 
oncrhalf cup vinegar, one tablespoonful sugar, salt and 
pepper. Beat all together and pour over the cabbage. 

GREENS. 

Young beets with the tops, cowslips, dandelions, 
spinach, are the best for greens. If not fresh and plump, 
soak them in salt water half an hour before you cook 
them. Boil them with a little salt and soda in the water; 
or they are very nice boiled with a small piece of meat 
to flavor them. Boil about fifteen minutes. s. 

ONIONS. 

Take off the dry skin, put them in boiling water, boil 
till tender (about thirty minutes); drain off the water 
and add butter, pepper and a little milk. Serve hot. 

EGG PLANT. 

Pare, cut in moderately thick slices, salt each slice and 
pile in a deep dish ; set aside for twenty minutes. Drain 
dry each slice ; dip in beaten egg, then in seasoned 
bread crumbs, or in batter, made with milk, egg and 
flour, and fry in hot lard till brown. They should 1^ 
served at once and very hot. 

PARSNIPS. 

Scrape and split then ; put into boiling water until 
tender, dress them with plenty of butter, pepper, salt, or 
you may parboil them and fry brown. They are equal 
to sweet potatoes when fried. 
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Turnips are boiled tender and mashed. Season with 
butter, pepper and salt. 

Mangel Wurtzel may be cooked in same way, and are 
very nice cut 'in slices, cooked, and vinegar poured, over 
them hot, for a relish. 

FRIED APPLE. 

Take apples moderately sour (but not sweet), core and 
slice, but not peel ; put into the frying pan a piece of 
butter the ^ize of an egg, and a cup of sugar ; cover 
close and fry slowly, stirring occasionally until done. 

CAULIFLOWER. 

Break off the large leaves ; cut the flower into quar- 
ters ; put it into cold water for an hour before cooking. 
Then boil quickly for twenty minutes or till it i^ tender. 
Drain off the water and pour melted butter over it. 

FRICASSEED PARSNIPS. 

Pare, boil till tender, cut them in pieces, two or three 
inches long, and stew them in half a cupful of cream or 
milk, and half a cupful of broth, a piece of floured but- 
ter, pepper and salt. 

FRIED PARSNIPS. 

Boil them tender; when cool cut into slices and fry 
with thin slices of boiled salt pork. Put the parsnips 
into hot lard and fry till brown ; crisp the pork and serve 
together. 

PARSNIP FRITTERS. 

Boil four or five parsnips ; when tender take off the 
skin and mash them fine ; add to them one teaspoonful 
of wheat flour, and one beaten egg. Put a tablespoon- 
ful of lard or beef drippings in a frying pan over the fire, 
add to it a salt spoonful of salt. Make into small cakes 
with a spoon and drop into the boiling lard. When both 
sides are a nice brown, put on a platter with a little of 
the fat in which they were fried ; serve hot. b. 
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ASPARAGUS. 

Cut off the white end and all that is hard ; put into 
cold water for fifteen minutes before cooking. Put into 
boiling water and boil quickly about fifteen minutes. 
Take up carefully and place on buttered toast. Garnish 
with hard boiled eggs, sliced. 

BEETS. 

Wash and put into boiling water. Boil an hour or 
more, until you can pierce them with a fork. Then skin 
them, slice and butter, pepper and salt. If you want to 
eat them cold omit the butter and add vinegar. 

MACARONI. 

Break a half dozen long sticks in small pieces, put in 
cold water arici boil a few minutes. Pour oflf the water, 
put macaroni in baking dish with bits of butter, a little 
milk, and salt to taste. Grate old cheese over the top 
about an inch thick, and bake half an hour. Serve hot. 

MRS. S. SHARP. 
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A THING OF BEAUTY IS A JOY FOREVER." 



KnY • L-MDY • 



WHO is not conversant with the various uses of our 
Yeast for Plain and Fancy Vienna Baking, by mail- 
+ ing to our address 25 tin-foil wrappers with our 

YELLOW LABEL AND SIGNATURE attached, 
•f shall receive by return mail, in care of her grocer, 

free, our "HANDY BOOK FOR HANDY PEOPLE'' 
•t- containing recipes for all kinds of Baking and Fancy 

Dishes, and either of our beautiful Banners entitled 
•f ** Meditation,'' "The Belle of the Yacht Club," 

" Apple Blossoms," "Whew!" or "Kittle and I." 

FLEISCHMANN & CO., 

Original ManufacturerB of CompresBed Yeast. 

CINCINNATI, OHIO. 

Send yonr srrocer^s name and your own addresB in fall. 



Omma Milling Co. ^ 

1313 NORTH SIXTEENTH ST. 

The only Wheat Flour Manufacturers in Omaha. 

"RELIANCE PATENT," 

Is our leading brand, and is unexcelled. TRY IT. 

I  I r - -..■■■■ .  ^^ — .   - — -  . — - - 

GERMAN 

DRY HOP YEAST •• •• 

• • • • IS ALWAYS FRESH AND RELIABLE 

Being made every day in OMAHA 
from purely vegetable substances. 

The authors of this book gladly recommend it. 



BREAD AND ROLLS. 



The '* staff of life" forms so large a portion of the food 
consumed in every family, that economy, health and 
comfort, alike, dictate that the best process of making it 
should be well and generally iinderstood and practiced. 
The first and indispensable requisite of good bread is 
good flour ; the second, good yeast. Bread should never 
be kept in wooden drawers or boxes, but in tin, or in 
stone jars with covers. 

POTATO YEAST. 

Six good-sized potatoes, grated fine ; pour over them 
one quart of boiling hop water (not too strong, or it will 
make the bread dark); stir it well, and when cool, add 
one 3^east cake, or one teacup fresh yeast ; let it rise, 
then add a tablespoonful salt and the same of sugar ; cork 
it up tight' and keep in a cold place. 

WHEAT BREAD. 

Take one pint boiling water, pour on a teacupful of 
flour; when cool add one yeast cake, previously dissolved 
in water ; let it rise, then add one quart warm water ; 
mix as stiff as you can with a spoon. In the morning 
make into a lump, adding two tablespoonfuls of lard and 
the same of sugar, work it a stiff dough one-half hour. 
Let it rise, and mold lightly into loaves ; bake in a mod* 
erate oven. mrs. b. d. sargknt. 

WHEAT BREAD No. 2. 

At night, take one pint new milk, one pint warm 
water, and make sponge with good flour. Take one 
yeast cake, or one tablespoonful cream yeast, and dis- 
solve it in a quarter of a cup of warm water, and when 
soft, stir into batter ; cover and put in a warm place. In 
^he morning add one teaspoonful salt, one tablespoonful 
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white sugar, a lump of butter or lard the size of a hickory 
nut, one-half teaspoonful soda, and make it into a soft 
dough. When light all through, mold it into loaves, and 
when light again, bake in moderate oven from three- 
quarters to an hour. mrs. ferine. 

GRAHAM BREAD. 

One quart of sponge, two cups warm water, one and 
a half cups syrup, one pint of wheat flour ; stir stiff" with 
Graham flour. This makes two loaves ; wet the top with 
sweetened water, set to rise one and a half hours, and 
bake one hour. jennie needham. 

STEAMED BROWN BREAD. 

One quart com meal, one pint rye flour, one cup warm 
water, two teaspoonfuls of soda, three cups sour milk, 
two- thirds of a cup of molasses, and a little salt ; steam 
two hours, and bake in oven half an hour or until dry. 

MRS. D. B. SARGENT. 

BOSTON BROWN BREAD. 

One pint sour milk, one pint meal, one-half pint Gra- 
ham, one -half cup molasses, and one teaspoonful of soda. 
Steam three hours. mrs. sears. 

BOSTON BROWN BREAD No. 2. 

Two cups com meal, two cups of rye or Graham meal, 
two-thirds cup molasses, three cups sweet milk or water; 
one teaspoonful soda, one-half teaspoonful salt. Put in 
a pail and cover ; set it in a kettle of hot water and boil 
four hours. 

PARKER HOUSE ROIvLS. 

Scald one pint of milk, to which add two tablespoon- 
fuls lard or butter, one tablespoonful sugar, a little salt. 
When this is cool, stir in two-thirds of a yeast cake ; 
then pour the whole into the middle of a pan containing- 
three pints of flour. Do not stir it ; when light, knead 
it, and let it rise again, then make into rolls. Cut round, 
spread with butter and lap over. 
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TEA ROLLS. 

One quart milk, one and one-half cups of mixed short- 
ening, butter and lard ; one small cake of compressed 
yeast. Make in thick batter ; set over night. In the 
morning add one- fourth teaspoonful of soda, one tea- 
spoonful of salt, two tablespoonfuls of white sugar, and 
flour enough to mold. When light make into biscuit. 
Let them stand twenty niinutes in a warm place, and 
then bake them. This makes forty-four. 

MARTHA WELLS. 
RAISED BISCUIT. 

Take the bread dough and add to what would make- 
one loaf, one teacupful of butter, one teaspoonful of salt ; 
mix thoroughly ; one-fourth teaspoonful of soda, mold 
It, let it rise a short time ; when light, bake 

MRS. p. L. FERINE. 

RAISED BISCUIT No. 2. 

Take one cup of nice lard to three of water, part milk 
if preferred. Mix this in sponge with a little salt, and 
tablespoonfiil sugar, and one-half cake compressed yeast. 
When very light mix into a soft dough and let it rise 
again. ^ Then make into biscuits with as little mold- 
ing as possible. 

CINNAMON BUNS. 

To three cups of light bread sponge, add two eggs, one 
cup of sugar, half a cup of butter and one teaspoonful of 
cinnamon. Knead with flour enough to make soft dough. 
Let this rise and then cut out like biscuit. Let these get 
ver}^ light and bake in a hot oven. When done brush 
the tops with yolk of egg to make them gloss3^ 
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NEBRASKA -^^ 

. . WHOLESOME . . 

^ • POOD PSOBUCTS 



PKRCHED ROLLED OHTS 
■* UBLUeT 7UTBKL 

CORN GRITS 
■W- SELF='RmSINC GRIDDLe OKKS 

For gale by all Grocert. 
Manufactured only by 

NEBRASKA CITY CEREAL MILLS. 

NEBRASKA CITY, NEBRASKA. 



\ 



BREAKFASTS TEA CAKES. 



CORN BREAD. 

One egg, two tablespoon fuls sugar; beat well together; 
one cup of sweet milk, one cup of wheat flour, one cup 
of Indian, one and a half spoons of baking powder stirred 
dry through flour. Bake in a buttered tin about twenty 
minutes, in a quick oven. mrs. coutant. 

JOHNNY CAKE. 

One pint buttermilk, or sour milk, one tablespoonful 
melted lard, two eggs, one tablespoonful molasses, one 
teaspoonful salt, one teaspoonful soda ; corn meal to 
make a very thin batter. mrs. h. 

CORN GRIDDLE CAKES. 

One quart sweet milk, one-half teaspoonful salt, three 
eggs, one pint corn meal, one tablespoonful molasses or 
sugar. 

JOHNNY CAKE. 

One cup of Indian meal, one cup flour, one-half cup of 
sugar, one cup of milk, two eggs, two teaspoonfuls but- 
ter, two and one-half teaspoonfuls baking powder. 

MRS. A. 

MUFFINS. 

Two cups of Indian meal, one cup of flour, three eggs, 
a little salt ; one tablespoonful of melted butter, and a 
little sugar if wished for ; one and a half cups of sweet 
milk, and two teaspoonfuls of baking powder ; two table- 
spoonfuls of sour cream, and a very little soda will make 
these extra good. Have the iron clads hot before put- 
ting in the batter. mrs. Richardson. 
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WHEAT MUFFINS. 

Five eggs, four cups sweet milk, four cups of flour, a 
small piece of butter, melted ; 9 pinch of salt, and one 
tablespoonful of baking powder. Beat the yolks of the 
eggs into the milk, add the butter, salt and flour, and 
last the whites of the eggs, beaten stiff". Bake in gem 
pans in a hot oven, twenty minutes. mrs. creigh. 

WHEAT MUFFINS No. 2. 

One pint sweet milk, two eggs, three teaspoonfuls 
baking powder, one tablespoonful butter, and one tea- 
spoonful of salt ; flour to make a very thin batter. It is 
either muffins or waffles. mrs. s. sharp. 

CORN MEAL MUFFINS. 

One teacup of corn meal, one and one-half teacups of 
wheat flour, one tablespoonful sugar, two teaspoonfuls 
baking powder ; salt ; stir all together, then add one eggy 
and milk enough for a batter, like cake. 

S. J. BARROWS. 

GEMS. 

Two teaspoonfuls of baking powder and one of salt, 
sifted with one quart of white flour ; make a batter with 
sweet milk, about as thick as pan-cake batter, to which 
add one egg and one tablespoonful of melted butter ; put 
into /lot gem pans, and bake in quick oven. 

D. S. SEARS. 
GRAHAM CAKES. 

One pint milk, one-half pint Graham flour, one-half 
pint wheat flour, one teaspoonful salt, and two eggs. 
Mix thoroughly, heat and grease the pans, put in the 
batter, and bake immediately, in a very hot oven. 

GRAHAM GEMS. 

One quart sour milk ; make a stiff* batter with Gra- 
ham flour ; one and one-half teaspoonfuls of baking 
powder. Put in hot gem pans and bake quickly. 

MATTIE NEEDHAM 
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BROWN FLOUR BISCUIT. 

One pint of wheat flour, one pint brown flour, one- 
half cup sugar ; salt ; butter size of a small egg ; three 
teaspoonfuls baking powder. Milk enough to make stiff 
batter. Drop on tins from your spoon. 

SALLY LUNN. 

One quart flour, butter size of an eggy three table- 
spoonfuls sugar, two eggs, two teacups of milk, three 
teaspoonfuls baking powder, and a pinch of salt. Bake in 
a moderately quick oven. mrs. a. 

EXCELLENT WAFFLES. 

Four eggs, one pound of flour, one pint milk, four ta- 
blespoonfuls yeast, two ounces butter and one teaspoon* 
ful salt. Beat the eggs to a froth, put the butter into the 
milk, warm until the butter melts, then let it cool, and 
add the milk, then the eggs and flour. Stir in the salt 
and yeast, and let stand until light. Pour into well 
greased waffle irons, bake on both sides by turning the 
irons, butter and serve hot. mrs. mkrkdith. 

WAFFLES No. 2. 

One quart of sweet milk, one teaspoonful salt, three 
tablespoonfuls melted butter, four eggs, and two tea- 
spoonfuls baking powder. Beat eggs separately, put 
butter, salt and yolk of eggs with the milk, baking pow- 
der with flour; mix together, adding the whites of eggs 
last ; then bake immediately. kate m'gill. 

MILK TOAST. 

Toast stale bread quickly to a delicate brown ; take 
off the crust, and dip each slice, while hot, into boiling 
water ; salt slightly, and lay in a covered dish. Boil 
some new milk in a sauce pan, adding a little salt and a. 
tablespoonful of sweet cream ; pour over the toast and 
cover closely. It will be ready to serve by the time you 
are all seated and ready to pass the first plate.* 

*NoTe. — ^Take good care of the pieces of dry bread. They can 
be made very useful in soups, dressing fowls, in scalloping oys- 
ters, tomatoes, etc. 
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FRENCH TOAST. 

Make a light custard of two eggs to one pint of milk. 
Sweeten to taste. Dip the bread in and fry in butter or 
nice drippings. Serve while hot. One teaspoonful of 
jelly in the center of each piece as served adds very 
much to the appearance and flavor. mrs. c. f. h. 

CORN GRITZ PORRIDGE. 

To one pint gritz add four parts water, one pinch 
of salt, and a piece of butter the size of a cherry. Pour 
the gritz in slowly when the water is boiling, and stir for 
two minutes, allow it to cook for twenty minutes. Serve 
like boiled rice with cream and sugar. To fry, slice 
when cold, and fry in hot lard. 

CORN GRITZ CROQUETTES. 

Prepare gritz same as porridge, allow it to cool. Add 
two eggs well beaten, one tablespoonful of butter, roll 
into croquettes (size of a finger, about one and one-half 
inches long), dip in beaten egg, roll in velvet meal or 
cracker crumbs and fry in boiling lard. Croquettes 
should be served with meat. 

CORN GRITZ CAKES. 

Prepare as for porridge ; add eggs and a little flour 
and fry with butter. 

SELF-RAISING GRIDDLE CAKE FLOUR. 

GRIDDLE CAKES. 

Two cups of Quail Brand griddle cake preparation ; 
two cups of milk or water, one tablespoonful of sugar or 
syrup. Add eggs if desired. Have griddle hot. Let 
them bake most after turning. 

GEMS. 

Two cups of Quail Brand griddle cake preparation, 
one cup of milk, two eggs, one tablespoonful sugar, 
piece of butter the size of a walnut. Mix the ingredi- 
ents thoroughly before adding the preparation. 
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MUFFINS. 

Two cups of Quail Brand griddle cake preparation, 
two eggs, one cup of milk, one heaping tablespoonful of 
butter, one tablespoonful of sugar. Mix the ingredients 
thoroughly before adding the preparation. If richer 
mufl&ns are desired, add more eggs. 

Caution : Use no salt. Yeast or Baking Powde7\ 
- VELVET MEAL MUSH. 

To one part velvet meal add four parts of water, one 
pinch salt and a piece of butter the size of a cherry. Pour 
meal in slowly when the water is boiling, and stir for two 
minutes, and allow it to cook for twenty minutes. 

CORN BREAD. 

Two and one-half cups velvet meal, one heaping ta- 
blespoonful of wheat flour, two teaspoonfuls of baking 
powder, two and one-half cups of milk, one pinch of salt. 
Mix butter, milk, salt, lard and baking powder, stir well 
before adding the meal. Add sugar if desired. 

EGG- BREAD. 

One quart velvet meal, two tablespoonfuls wheatflour, 
three eggs, three and one-half cups of milk, one table* 
spoonful baking powder, one tablespoonful of sugar, 
butter size of a walnut, and one pinch of salt. Mix well 
before adding the meal, putting in baking powder last* 

GEMS. 
Use the same as in Egg Bread. 



EGGS. 



BOILED EGGS. 

Put them in a sauce pan with enough boiling water to 
cover them, and place pan, covered, on the stove where 
it will keep hot, but not boil, for seven minutes. Serve 
hot in shell. 

BOILED EGGS. 

Put into boiling water and boil three minutes. Serve 
hot in shells. 

BAKED EGGS. 

Break as many as needed, put on baking dish and add 
two tablespoonfuls of water, put in hot oven for ten min- 
utes. Add pieces of butter, pepper and salt. Serve hot. 

POACHED EGGS. 

Break into boiling water, q^k five minutes, take up 
carefully, and put on slices of toast. Serve hot. 

OMELETTE. 

Six eggs, one cupful of milk, one tablespoonful of 
flour, and a pinch of salt. Beat the whites and yolks 
separately. Mix the flour, milk and salt, add the yolks, 
then the beaten whites. Have a buttered skillet very 
hot ; pour, in the omelet, and after a moment on the 
top of the stove, set in a quick oven for five minutes. 

HELEN NAILE. 

EGG OMELET. 

Two eggs, two tablespoonfuls of flour, six tablespoon- 
fuls milk, salt ; beat the whites of eggs separate, and stir 
iu last ; have the skillet hot ; put in a little butter ; then 
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dip in the mixture and set it on the grate in the oven, 
until a nice brown ; then turn it half over on the plate 
and serve. 

OnaWA, IA. MRS. L. CARMICHAEL. 

OMELETTE FOR SIX PERSONS. 

A large cup of bread crumbs, soaked in milk and 
beaten soft ; four eggs, yolks and whites separately 
beaten ; salt and pepper to taste. Fry in lard or butter, 
and turn out on a dish the size of the pan in which it is 
cooked. M. c. B. 

SCRAMBLED EGGS. 

Four eggs, one-half teaspoonful salt, three tablespoon- 
fuls milk ; beat them well together, pour into a buttered 
pan and stir till it thickens. F. s. 

EGG BALLS. 

Boil four eggs hard, take out the yolks and pound 
them ; add to them a few bread crumbs, and pepper and 
salt, and the yolk of one raw egg ; mix them all well to- 
gether, take them out, and with flour on your hands roll 
them into balls. Boil them for two minutes. 

BUTTERED EGGS. 

Break six whole eggs in a stew pan, dissolve one- 
fourth pound of butter by standing the basin in hot wa- 
ter ; when all dissolved, beat up the eggs and add butter 
to them ; have on the fire another stew pan sufficiently 
large to hold the one you have the eggs and butter on ; 
half fill the large stew pan with water, setting the small 
stew pan into it, keeping it stirred one way all the time, 
but do not let it boil. You will spread it on neatly cut 
toasts. 

STUFFED EGGS. 

Boil them hard, take off shell, cut through the center, 
take out the yolks, pound smooth with a teaspoonful of 
mustard, salt and pepper; then replace this rolled into 
balls and enclose the eggs. Very nice for picnics. 



SALADS. 



MAYONNAISE DRESSING. 

One small tablespoonful of mustard, one teaspoonful 
sugar, one- tenth teaspoonful cayenne pepper, on^ tea- 
spoonful salt, yolks of four eggs, juice of one-half lemon, 
one-half cup of vinegar and one large bottle of oil. 
Beat the dry ingredients together with the yolks, with 
a dover egg beater till they are very light and thick. 
The bowl in which the dressing is made should be set in 
a pan of ice water during the beating. Add a few drops 
of oil at a time till the dressing thickens. After this the 
oil can b^ added more rapidly. When it gets so thick 
the beater turns hard, add a few drops of vinegar. Add 
the lemon juice last. Set on ice. mrs. p. h. a. 

BOILED SALAD DRESSING. 

Yolks of three eggs, three tablespoonfuls vinegar, one 
tablespoonful lemon juice, one teaspoonful mustard, one 
teaspoonful salt, one-half teaspoonful sugar, little red 
pepper, and butter the size of an egg. Put the vinegar 
on the stove and let it get boiling hot. Mix the dry in- 
gredients and stir into the yolks. Put these into a double 
boiler, before placing on stove, pour on the scalding vin- 
egar; then let all cook about three minutes, or until it is 
the consistency of custard. Remove from stove and add 
butter and lemon juice. This will keep for two or three 
weeks if put in a cool place. When you want to use it 
then thin with cream. miss dart. 

CABBAGE DRESSING. 

Cut your cabbage fine, put in a dish with salt and pep- 
per over it. Take one egg^ one teaspoonful sugar, one 
teaspoonful of flour, one- half teaspoonful mustard, one- 
half cup sweet cream, one-half cup of vinegar and one 
tablespoonful of better. Rub all together and let it boil 
till it thickens. Pour over cabbage hot. Serve cold. 
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COLD SLAW. 

Chop with one small head of cabbage two hard boiled 
eggs. Take one-half cup sour cream, one tablespoonful 
of sugar, a little salt and pepper, and a teaspoonful of 
celery seed ; beat all together, then add one teacupful of 
vinegar, and pour over the cabbage. If this is put in a 
tight vessel, it will keep several days. mrs. creigh. 

SALAD DRESSING. 

Scald one cup sweet milk or cream ; stir together one 
^g^i oiie teaspoonful mustard, one teaspoonful flour, one 
tablespoonful butter, two tablespoonfuls sugar ; when 
mixed, stir into the scalding milk, and let it thicken ; 
take it from the stove and add one-half cup of vinegar ; 
chop 3^our cabbage and sprinkle with salt. Pour over the 
dressing when cold, and sprinkle with black pepper. 

MRS. P. L. FERINE. 
SALAD DRESSING. 

Boil two eggs ; take the yolk of one, one teaspoonful 
mustard stirred in half cup of cream ; half a cup sugar ; 
add one cup of vinegar and a little salt ; cut up the let- 
tuce and pour the dressing over it ; cut up the other egg 
and the white of this one, and lay over the top. 

MRS. SHARP. 

HOT SLAW. 

Cut one head of a nice cabbage to shreds, or chop fine; 
two cups vinegar, butter size of hen's eggy one-half tea- 
spoonful mustard or a little horse radish, pepper and salt 
lightlj^ Put this on the fire, heat boiling hot ; remove 
from fire and stir in two tablevSpoonfuls of cream, and 
one egg well beaten. Pour over the cabbage hot. 

MRS. SEARS. 
GERMAN SALAD DRESSING. 

The yolks of three hard boiled eggs put through a 
sieve ; yolks of three raw eggs, one teaspoonful salt» 
beaten well together until creamy, then add one pint of 
olive oil, one cup of shferp vinegar, a little pepper and a 
little sugar. Beat all well together until light, cold and 
cream )^. Add capers if used for fish dressing. 
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SALAD DRESSING WITHOUT OIL. 

The yolks of four eggs, one and one- half teaspoon fills of 
mustard, dissolved in two tablespoonfuls of vinegar, (be- 
fore adding the eggs well beaten), one teaspoonful of 
sugar, two teaspoonfuls of butter, a pinch of salt, one- 
half cup of boiling water. Stir well and cook over steam 
for three minutes. ^ G. l. c. 

CHICKEN SALAD. 

In making chicken salad have the chickens boiled the 
day before they are to be used ; cut the white meat into 
small pieces, taking care not to shred it ; add an equal 
quantity of celery ; mix with any desired salad dressing. 

' SWEET BREAD SALAD. 

When the sweet breads come from the market sprinkle 
salt upon them and let them stand for a while ; rinse off 
with cold water ; throw them into boiling water, and 
cook half an hour ; chop quite fine ; mix with either of 
the salad dressings previously given ; select curly let- 
tuce leaves ; place a spoonful of the salad on each leaf 
and arrange in a salad bowl or on a platter. 

LOBSTER SALAD. 

Boil the lobsters ; take from the shells and cut into 
small pieces ; if you have not fresh lobsters use the can- 
ned ; cut celery as for chicken salad, two parts to one of 
lobster. If lettuce is preferred break it into small pieces 
and mix with the lobster and salad dressing. 

SALMON SALAD. 

Take one can of salmon, drain the fish and pick it to 
pieces, removing all bones and pieces of skin ; chop 
double the quantity of celery or lettuce and mix with it ; 
use any salad dressing and garnish with slices of lemon , 

TOMATO SALAD. 

Take round, smooth tomatoes and skin them ; make a 
cavity in the top of each and lay in the cavity a spoon- 
ful of mayonnaise dressing. Lay each tomato on a crisp, 
curly lettuce leaf. 
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ASPARAGUS SAI^AD. 

Boil asparagus in salted water or steam until tender ; 
remove carefully, laying the tops all the same way ; set 
on ice until ready to serve ; prepare some Mayonnaise 
dressing and place a spoonful in each plate of asparagus 
as it is served. 

DRESSED I.ETTUCE. 

Pull to pieces three small heads of lettuce and add a 
little very fine sliced onion ; take two teaspoonfuls pow- 
dered sugar, one tablespoonful olive oil, one-half tea- 
spoonful salt, one-half teaspoonful pepper (scant) , small 
cup of vinegar ; mix all very thoroughly and pour over 
lettuce just before sending to the table. mrs. a. 

POTATO SALAD DRESSING. 

Take the yolks of four eggs, one teaspoonful mustard, 
two teaspoonfuls sugar, four teaspoonfuls salt» one-half 
cup of vinegar, one pint of rich cream, oil and onion; 
heat vinegar in farina kettle ; beat yolks ; mix mustard, 
salt and sugar together and then beat yolks into this 
mixture ; when vinegar is hot stir into it this last mix- 
ture and let it remain over the fire until it thick- 
ens but not until it boils ; when this is cold stir 
in cream, well beaten, and as much oil as desired. 
Boil potatoes in salt water ; watch carefully that they 
may be tender but not broken. When entirely cold cut 
the potatoes into square pieces about one-third of an 
inch wide. For as much potatoes as this amount of 
dressing will cover, chop fine a quarter of an onion about 
the size of an egg, and mix with the potatoes. About 
the time of serving cover potatoes with dressing. 

MRS. MARY G. WAI.I.ACE. 

EGG SALAD. 

Boil six eggs hard, chop the whites fine, and rub the 
yolks smooth. Take a cupful of finely chopped ham, 
mix the whole carefully, sprinkle in a little salt, pepper, 
and chopped celery or celery salt ; cover the whole with 
mayonnaise dressing, garnish with peas, slices of lemon 
and hard boiled egg. The whole can be serv^ed on nice 
leaves of lettuce if you wish. d. c. b. 



The Practical Cook. 



BuCK\rt£HEAT 



Genuine Ncm' York State Buckwheat, 
guaranteed absolutely pure. Sold \\\ 
barrels and 12 and 251b sacks. 



"PRESTON'S "PRCSTONS 

BEST," SPECtAL.' 



HRE OUR BEST F=l_OURS. 

AI,I, ARTICLES BEARING THE ABOVE 
TRADK MARK ARE THE PUREST AND 
BEST THAT WE CAN OFFER TO THE PUBLIC. 

NOS. 508-510-512 PIERCE STREET. 

OMAHA, NEBRASKA. 



PIES. 



PUFF PASTE OR PIE CRUST. 

One pound of flour, three-fourths pound of butter ; 
beat the butter in a clean cloth to take out all the water, 
then break the butter into small pieces, dip in flour and 
roll out quite thin ; wet the remainder of the flour with 
cold water and mix with a knife ; roll it out about one- 
half an inch thick, lay on some of the butter and roll the 
paste up ; then roll it out again ; repeat this two or 
three times as lightly as possible. Before putting into 
the oven brush the pie over with the white of an egg ; 

this makes the paste rise. martha brackin. 

Gj^asslough, Irei,and. 

PIE PASTE OF LARD AND BUTTER. 

Rub one-half a pound of fresh lard into a pound of 
flour; use just enough ice water to bind together; roll 
it out rather thin, and spread butter over the surface ; 
now fold the paste, turning it twice ; roll it out again, 
spread on more butter and fold it again. Repeat this 
process the third time, using in all a quarter of a pound 
of butter. 

PIE CRUST. 

One pound of flour, one-half pound of butter, one- 
fourth pound of lard, one egg ; salt. Rub the lard into 
the flour, roll out the dough, and spread on the butter 
two or three times. mrs. j. barker. 

PIE CRUST. 

A piece of lard the size of an egg ; one half teaspoon- 
ful of salt. Beat an egg with a teacupful of cold water, 
and make the dough, forming into a roll. Wash enough 
butter to make a roll a little smaller than the one of 
dough. Roll each into a sheet, sprinkling flour over and 
under the butter. Put the sheet of butter on the sheet 
of dough, and roll three times. ' MRS. j. barker. 
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PI.AIN APPLE PIE. 

Slice tart apples, and put between two layers of pie 
paste, with water enough to keep them moist. When 
they are baked, lift the crust carefully off with a knife, 
and put it aside. Mash the apples with a spoon, season 
them with plenty of sugar, butler, and grated nutmeg, 
replace the top crust and sprinkle sugar over it. These 
pies are very nice served with cream. a. n. 

CHERIilY PIE. • 

Line the plate with a good crust and fill with ripe 
cherries, regulating the quantit}^ of sugar you scatter over 
them by their sweetness. Cover with crust and bake. 
Eat cold with white sugar sifted over the top: 

Raspberry and blackberry pies are made in the same 
way. 

To prevent the juice of pies from soaking into the un- 
der crust, beat an egg well, and with a bit of cloth dip- 
ped into the egg, rub over the crust before filling the pies. 

PEACH PIE. 

Line a pie tin with puff paste, fill with pared peaches, 
well covered with sugar ; put on upper crust and bake ; 
or, make as above without the upper crust, bake until 
done, remove from the oven, and cover with a meringue 
made of the whites of two eggs beaten .to a stiff froth, 
with two tablespoon fuls of powdered sugar. Return to 
oven and brown slightly. Canned peaches may be used 
instead of fresh in the same wa5^ mrs. a. 

ORANGE PIE. 

Three large oranges, eight eggs, two coffee cups of 
sugar, two cups cream, one-half cup of butter and three 
teaspoonfuls of cornstarch. Bake as you would lemon 

pies. MISS WILLIAMS. 

CREAM PIES. 

One cup sugar, one eggy one-fourth cup butter, one- 
half small cup milk, two cups of flour, one teaspoonful 
cream tartar, one-half teaspoonful soda, and one-half tea- 
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spoonful essence of bitter almonds. This makes two 
cakes, baked in round shallow tins. 

The Cream Part. — One scant pint of milk, one cup of 
sugar, the yolks of two eggs, and one-half cup of flour; 
flavor with vanilla. 

Boil the milk and add the flowr moistened smoothly 
with cold milk* Put in the other ingredients and let it 
boil till it thickens to the consistency of cream. 

For the meringue, take the whites of the eggs and two 
tablespoonfuls of sugar, beat together, cut open the warm 
cakes, put the cream between, spread meringue on the' 
top, put the two pies in the oven and brown. 

MRS. J. W. SAVAGE. 

CREAM PIE No. 2. 

One coffee cup of thick cream, the beaten whites of 
two eggs, a pinch of salt. Sweeten and flavor to taste. 
Mix one tablespoonful of flour in a little milk. Heat a 
little more milk, add the flour, and cook slightly. Stir 
all together, and bake like a erustard pie. 

MRS. o. F. D. 

COCOANUT PIE. 

One pint of milk, one heaping teacupful of prepared 
cocoanut, teacupful of sugar, and three ^gs» Mix the 
cocoanut with the beaten yolks of the eggs, and sugar, 
and stir in the milk. Bake with under-crust only ; when 
baked cover with meringue made of the whites of the 
eggs beaten up with three tablespoonfuls powdered su- 
gar. Set in the oven to brown. 

LEMON PIE. 

The juice and rind of one lemon, grated ; one table- 
spoonful of corn starch, one teacupral of sugar ; two 
eggs, leaving out one white, and one cup of boiling wa- 
ter. Mix all together on top of the stove, stirring until 
it thickens. Pour it into the crust and bake. Whip up 
the white of the egg with three spoonfuls of sugar, and 
spread over the top when done. Return to the oven and 
brown lightly. d. l* sears* 



64 The Practical Cook. 



LEMON PIE No. 2. 

One cup of hot water ; one teaspoonful of corn starch, 
one cup of white sugar, and one tablespoonful of butter ; 
juice and rind of one lemon. Cook a few minutes, then 
add one egg. Bake with two crusts. This makes one 
pie ; nice. 

MOLASSES PIE. 

Four eggs, beat the whites separately ; one teacupful 
of brown sugar, half a nutmeg and two tablespoonfuls of 
butter. Beat them all together ; stir in one and one- 
half teacupfuls of molasses, and then add the whites of 
the eggs. Bake in crust. 

CUSTARD PIE. 

For a large pie, take three eggs, one pint of milk, half 
a cup of sugar and a little nutmeg. The crust of custard 
pies may be baked before putting in the custard. Prick 
it before putting it in the oven to prevent blistering. 

PUMPKIN PIE. 

Three tablespoonfuls of pumpkin, (stewed and strained) ; 
yolks of two eggs, one pint of milk, two tablespoonfuls of 
molasses, and two tablespoonfuls of sugar ; spice to taste. 
Bake slowly, and when done, make meringue of the 
whites, spread over the top ; set in the oven and brown. 

PUMPKIN PIE. 

Stew pumpkin, and when soft rub through a colander. 
For each pie take one well beaten egg, half a ciup of 
sugar, two tablespoonfuls pumpkin, half a pint of rich 
milk (a Uttle cream will improve it), a little salt ; stir 
well together, and season with cinnamon and nutmeg. 
Bake with under crust in a hot oven. mrs. m. 

CRACKER MINCE PIE. 

Three crackers, two eggs, one cup sugar, one cup of 
molasses, one-half cup of butter, and one-half cup of 
water ; spice ; raisins ; one half cup of vinegar. Bake 
in two crusts. Will make three pies. MRS. SEARS. 
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PUMPKIN PIE No. 3. 

Pare a small pumpkin, and take out the seeds ; stew 
it rather dry, and strain through a colander. Add two 
quarts of milk, three eggs, three tablespoonfuls of mo- 
lasses ; let the remainder of the sweetening (to taste) be 
of sugar ; season with two tablespoonfuls of ground cin- 
namon, one of ginger, add two teaspoonfuls of salt. 

Some steam pumpkin instead of stewing it. mrs. o. 

TEMPERANCE MINCE MEAT. 

Three pounds of lean round of beef, two pounds of 
suet, one pound of brown sugar, two pounds of zante 
currants, two pounds raisins, four pounds of chopped 
apples, one-half pound citron, two quarts of cider, one 
heaping tablespoonful cinnamon, heaping tablespoonful 
ginger, heaping teaspoonful nutmeg, heaping teaspoon- 
ful cloves and heaping teaspoonful mace. Mix these 
spices with one quart of molasses and boil until quite 
thick. Mix well the fruit and meat, and wet with the 
spiced molasses. Always roll pastry from you, never 
backward. mrs. o. f. davis. 

MINCE MEAT. 

Three pounds of beef, chopped fine ; six pounds of 
apples, chopped fine ; one pound suet, chopped fine ; 
two pounds raisins, two pounds currants, one pound cit- 
ron, three pounds sugar, and pint .brandy, and one-half 
gallon of .sweet cider. Cloves, mace, alspice and cinna- 
mon to taste. MRS. M. M. LITTLE. 

WASHINGTON PIE. 

One cup sugar, three eggs, one and one-half cups of 
flour, one teaspoonful baking powder ; flavor to taste. 
Bake as for jelly cake, in layers, and spread between 
laj-ers raspberry jam, or other fruit. 

MRS. GEO. MURPHY. 
LEMON FIUJNG FOR TARTS. 

Take the juice and grated rind of two lemons, add 
two cupfuls of sugar, four eggs, and piece of butter the 
size of an egg. Steam one hour. This mixture will 
keep any length of time. 
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Incorporated 1889. C. BTOiiL, Pres., Brooklyn, N. Y. 

* • * • A. C. SCHKIBLICH, Sec. and Treas. 



Beatrice Starch Co. . . 

MANUFACTURERS OP 

'f •?• Laundry, Gloss and Corn Starch 

BEATRICE, NEB. 

. . ASK FOR BEATRICE STARCH . . 

Absolutely Pure and guaranteed to give satisfaction. 



f. J. RiTTE'RS' 




4+ KRRI-© BUTTER 

AND OMTS\JP 
SOLD BY ALL FIRST -CLASS GROCERS. 

MEYER & RAAPKE, Western Agents. 

F=KRRELL St CO. 

Of this city have opened a Branch House in New- 
Orleans, and will handle large quantities of NEW 
4* ORLEANS MOLASSES direct from the plantations. 

They have recently received a shipment of the famous 
** Augusta** brand, which is by far the finest Mo- 
lasses for baking on the market. 

All First Class Grocers of the City Handle It. 



PUDDINGS. 



ENGLISH PLUM PUDDING. 

Two pounds currants, one pound raisins, one-quarter 
pound citron, one piece canded orange peal, one tea- 
spoonful of cinnamon, one teaspoonful of cloves, one 
wine glass of wine or brandy, one five cent loaf of dry 
bread, two cups of sifted flour, one-half pound of beef 
suet, chopped fine ; one-half cup of sweet milk, one 
coffee cup of molasses, one coffee cup of sugar, and eight 
eggs. Mix yolks of eggs and molasses and sugar. Then 
add bread crumbs, a pinch of salt, the suet and the wine 
or brandy. When well mixed add fruit and mix again, 
dredging the flour on a little at a time. Now beat the 
eggs to a stiff froth and stir in. Prepare forms or use a 
common muslin cloth sprinkled with flour. Tie up 
rather loosely and cover with boiling water. Boil six or 
eight hours, take out and hang up until wanted. ^ Steam 
before using from one to three hours. The longer 
steamed the better. This will make one very large pud- 
ding or two smaller ones, each large enough for twelve 
persons. Any pudding not used can be replaced in the 
bag or cloth and resteamed and will be as good as at 
first. Will keep one year. 

Sauce for the Above, — Butter half the size of an ^z%^ 
two tablespoonfuls of boiling water. After the butter is 
soft add all the fine sugar it will take up, then add light 
wine enough to flavor. Beat up light and serve in a 
glaas dish. MRS. c. F. h. 

BAKED INDIAN PUDDING. 

One small cup corn meal, one tablespoonful flour, two 
fcggs, salt, ginger, cinnamon and nutmeg, to taste. 
Wet the ingredients with one teacupful of cold milk, then 
add one quart boiling milk; stir thoroughly, and sweeten 
with equal parts of sugar and mol.asses, to taste. Stir 
two or three times while baking. 

MRS. L. C. HUNTINGTON. 
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BOILED INDIAN PUDDING. 

Soak one quart of meal in two quarts of milk for an 
hour or more ; chop a piece of suet as large as a cup, 
add f6ur eggs, one teaspoonful soda, two of cream 
tartar, and boil four hours. Add cherries, if j^ou please. 

MRS. PERINK. 

SUET PUDDING. 

One cup of suet, chopped fine ; one cup of molasses, 

' one cup of raisins-, one cup of milk, three cups of flour, 

and one-fourth teaspoonful of soda. Boil or steam three 

hours. MRS. DENISE. 

FIG PUDDING. 

One pound figs cut fine, four eggs, six cups of bread 
crumbs cut fine, one coffee cup suet cut fine, one coffee 
cup butter, two coffee cups sugar, and one*half teaspoon- 
ful salt. Mix all together thoroughly. Wet a pudding 
cloth, grease it well with lard, and sprinkle with flour. 
Put in the pudding, tie up and boil from three to five 
hours. K. A. B. 

JEFF. DAVIS PUDDING. 

One cup of butter, one cup sugar, one cup milk, three 
cups flour, one cup raisins, one cup currants, one tea- 
spoonful of baking powder, two eggs, and spices to 
taste. Put in a cake pan and steam two hours. 

WAXY SAUCE. 

One cup sugar, one-half cup of butter ; stir to a cream 
then add two tablespoonfuls of milk. Beat one egg and 
stir into it. Place over boiling water to dissolve. . Flavor 
with vanilla. MRS. G. F. lyman. 

MOLASSES PUDDING. 

Scant cup warm water, one teaspoonful soda, one cup 
molasses, one egg^ and two cups flour. Steam one hour. 

Sauce for abcrue. — One-half cup of butter, one cup of 
sugar, two eggs, (whites and yolks beaten separately), 
one cup of hot water, and nutmeg to flavor. Put in the 
whites of the eggs just before serving. • mrs. yost. 
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COTTAGE PUDDING. 

One- pint of flour, one cup of su^ar, two tablespoonfuls 
of butter, two eggs, one cup of milk, and three even 
teaspoonfuls of baking powder. Bake and serve hot 
with liquid sauce. 

DELICIOUS PUDDING. 

One-half cup of flour, one cup sweet milk, six eggs, 
two teaspoonfuls baking powder, and one-half cup of 
sugar. Have ready some raisins. Put a few in each cup, 
then fill the cups two-thirds full of the mixture and 
steam half an hour. Serve hot with this sauce, one cup 
of sugar, one-half cup of butter, one egg^ and flavoring. 
Stir this well and just before serving add a little boiling 
milk. Sauce should be thick as ice cream. 

MRS. RICHARD CARRIER, 



WE RECOMMEND '' PURITY" FLAVORING EXTRACTS. 

COCOANUT PUDDING. 

Soak one -half of a cupful of dessicated cocoanut in 
one pint of milk one hour, then boil two or three 
minutes. Take another pint of milk and thicken it with 
one tablespoonful of corn-starch, the beaten yolks of 
three eggs and three tablespoonfuls sugar. Take the 
boiled milk and cocoanut from the the range and when 
lukewarm stir in the corn-starch, eggs and sugar ; add 
a Uttle salt and bake half an hour. Beat the whites of 
the eggs stiff, sweeten, spread over the top of the pud- 
ding and brown. 

APPLE PUDDING. 

Fill a two quart basin about a third full of apple, 
sliced very thin ; season with cinnamon and butter. 
Take two cups of milk, one &gg, butter the size of a wal- 
nut, one teaspoonful of baking powder, flour to make a 
thin batter. Pour over the apple. Bake and serve with 
liquid vsauce, mrs. a. n. p^krguson. 
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BAKED APPIvE DUMPUNG. 

Pare and core apples, fill with sugar. Make a crust as 
for baking powder biscuit, only more shortening. Roll 
the crust thin. Roll each apple in crust by itself. Put 
them in the pan, and when about half baked, pour over 
hot water in which butter and sugar are melted, and 
let them bake about one hour. There should be juice 
around it when done. Eat with sweet cream. You can 
make the crust of bread dough if you wish. 

MRS. MEREDITH. 

JAM PUDDING. 

One cup jam (raspberry or blackberry), one cup sugar, 
one-half cup butter, one cup cream, or if milk is used, 
add a little more butter and three eggs. Beat sugar, 
butter and yolks of eggs together, add cream and jam. 
Bake with under crust. Use whites of eggs for meringue 
for the top. Brown lightly. 

MRS. GRAHAM BRADLEY. 
BREAD PUDDING. 

One pint bread crumbs, one quart milk, one teacupful 
of sugar, yolks of four eggs, and a piece of butter the size 
of an egg. When this is baked spread over with rasp- 
berry jam. Beat the whites of four eggs, add a little 
sugar, put on top, and brown in oven. 

MRS. GEO. H. PARSELL. 
BROWN BETTY. 

One cup bread crumbs, two cups of chopped apples, 
tart ; one-half cup sugar, one teaspoonful cinnamon, and 
two tablespoon fuls butter, cut in pieces. Butter a deep 
dish, and put in layer of chopped apples on bottom, 
sprinkle with sugar, a few bits of butter and cinnamon, 
cover with bread crumbs ; then more apples. Proceed 
in like manner until the dish is full, having crumbs at 
top. Cover closely, and steam three-quarters of an hour 
in a moderate oven, then uncover and brown quickly. 
Eat warm, with sugar and cream, or sweet sauce. 

MARY. 
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♦'POOR MAN'S" RICE PUDDING. 

Two quarts of rich milk, one teacupful of raw rice, 
well washed ; one teacupful or more of sugar, a pieice of 
butter the size of an egg, and a little salt ; flavor with 
nutmeg. Bake slowly from one and one-half to two 
hours. Stir occasionally during the first hour, to prevent 
the rice from settling to the bottom of the dish. Some 
like a few raisins added. This is very nice when cold. 

MRS. C. E. YOST. 

RICE BALLS. 

Mould rice while hot into balls, or press them in cups. 
When cold, take some of the rice from each ball and 
place instead some tart sweetmeats. Put all the balls 
in a flat glass dish, and pour custard over them. 

MISS BARROWS. 

RICE PUDDING. 

One coflfee cup. of rice soaked in water with one tea- 
spoonful of salt, and boiled to a jelly in one quart of milk. 
Beat the yolks of four eggs with four tablespoonfuls of 
white sugar, and stir in the rice while it is hot. Put in 
the dish it is to be served in, and set away to cool. 
While cooling, beat the whites of the eggs to a stiff froth, 
add a tablespoonful of white sugar, spread it over the 
pudding and bake it in 'a not very quick oven until 
brown. One cup of raisins can be used, but is good 
without. 

SPONGE PUDDING No. i. 

Three cups of flour one-half cup of sugar, three-fourths 
of a cup of butter, one cup of milk, four eggs, and one 
teaspoonful of baking powder. Rub the butter and sugar 
together, add the yolks of the eggs, then add the flour 
and stir in the milk.* Put the whites of the eggs in last> 
well beaten. Boil an hour. The water must be boiling 
when put in. Use liquid sauce. 

MRS. DENISE. 



:x 



/•^ 



2 The Practical CooKi 



CRANBERRY PUDDING. 

One cup of sugar, two tablespoonfuls butter, one-half 
cup of milk, one and one-half cups of flour, one and one- 
half teaspoonfuls baking powder, yolks of two eggs, and 
two cups of raw cranberries. Bake three-quarters of an 
hour. To be served hot. 

Sauce for ab(roe, — One table§poonful of flour, mixed 
smooth with cold water, then stir into one cup of boiling 
water ; add one cup sugar and beaten whites of two eggs. 
Flavor as desired. MRS. j. b. evans. 

'♦CHARLOTTE RUSSE.'' 

Sweeten and flavor to taste one quart of fresh cream. 
Whip it to a froth. Break up one ounce of Cooper's isin- 
glass into a half pint of water, and set it over a boiling 
teakettle to dissolve. When thoroughly dissolved, pour 
it into the cream, stirring it until it begins to thicken. 
Line a mold with lady fingers,, and pour in the mixture. 

MRS. c. E. Y. 

WIGWAM— A Nice Dessert. 

One pound of lady-fingers opened and spread on a 
dish ; cover them with currant jelly, and on the jelly 
spread meringue, then another layer of lady-fingers, jelly 
and meringue. Make several layers of the lady-fingers/ 
jell 5^ and meringue, making each layer a little smaller, in 
order to have it pyramidal form ; cover the whole with 
meringue, and put it in the oven a few minutes to brown. 
The meringue is made of the whites of eggs with sugar 
beaten in, but do not make it too stiff*. 

MISS COLLIER. 
TAPIOCA PUDDING. 

One cup Pearl Tapioca soaked over night, cook same 
as oatmeal. . While hot stir in the well beaten whites of 
two eggs, one small cup sugar, juice of two lemons j. 
one can of pineapple. Serve cold with whipped cream* 
Any fruit ma}^ be used instead of pineapple. 

MRS. GRAHAM BRADLEY. 
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RASPBERRY OR PEACH MERINGUE. 

Line a small pan with rich pie*crust. Sprinkle over 
the bottom a thick layer of crumbed cake, then a layer 
of fruit, prepared as for pastry, another layer of cake, 
and one of fruit. Cover all with an upper crust. Bake 
well and serve hot, with a sauce made as follows : Dis- 
solve one tablespoonful corn-starch in water, pour over 
one cup boiling %^er, add three-foucths cupful of sugar, 
with one grated iSnon. Cook well. Canned fruit may 
be used. - mrs. d. j. rockwei.1.. 

m RECOMMEND "PUR/TY" FLAVORING EXTRACTS. 

-■ — - — -- - _ — - —  - — _ _  w 

DRESDEN AUFLAUF. 

^One pint of cream, four eggs, one-half cupful of sugar, 
one teaspoonful corn-starch, and one tablespoonful of 
butter. Mix the butter and sugar, add the cream^ and 
corn starch and stir on the fire, with the yolks of the 
eggs well beaten. When it thickens take it off and 
when lukewarm stir in the whites of the eggs beaten 
stiff. Spread some slices of any cake you may have left 
over, with jelly or jam, line the bottom of a pudding 
dish with them, pour over them the mixture and bake 
fifteen or twenty minutes. Make a meringue of the 
whites of two or three eggs for the top. To be eaten 
with cream. mrs. lionbkrgkr. 

CHOCOLATE CORKrSTARCH. 

One and one-half pints milk, yolks of two eggs, two 
tablespoonfuls of corn-starch, two tablesp<ipnfuls sugar, 
and salt to taste. Boil the milk and add the other in- 
gredients. When it thickens pour into a pudding dish. 
Make the following and turn over the top of the pud- 
ding : one-half cupful each of milk, chocolate and sugar. 
Boil ; let it cool, stirring until it thickens, flavor with 
vanilla. Beat the whites of two eggs, add a little sugar, 
spread on top of the chocolate, browning lightly. To be 
eaten cold. mab Kvans. 
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CHOCOLATE BLANC M||NGE. 

Boil one quart of milk, with one cup of sugar, one-half 
box Cbx*s gelatine, and one division of Baker's choco- 
late, in double boiler about twenty minutes. Remove 
from range, flavor with vanilla and strain into moulds. 
Set away to harden. Serve with cream and sugar. 

OMELET PUDDING. 

Three eggs, beaten separately, onej^f cup of flour, 

irur 




one pint milk ; stir until smooth, jj^n add tablespoonful 
melted butter, and bake. 

Sauce for above, — One-fourth cup of butter creamed, 
- one-half cup of powdered sugar, one-half cup of sweet 
cream, wine and vanilla. miss dart. 

ANGEL SALAD. 

Equal parts of orange, banana a;id ripe pears , slice 
all together. Put inr a mould a layer of the fruit, th^n 
sprii^le with sugaf , and so on^nl mould is half full. 
Pouf over this lemon jelly and put away till the jelly 
sets. Serve with cream and sugar. ^-^ 

vSNOW PUDDING. 

One box gelatine, one and one-half pints hot water, 
one cup sugar, jui(^of two lemons, and whites of three 
eggs well beaten. Dissolve gelatine and sugar in the 
^ water and strain through a cloth or flannel. Add whites 
of eggs and lemon juice and beat until a perfect foam. 
Eat with cream, or custard made of the following'; The 
yolks of three eggs, and one whole ^z%^ one pint of milk, 
one-half cup of sugar/ Cook over boiling water and 
flavor. ^ K. A. b. 

TAPIOCA CREAM No. i . 

Five table^oonfuls Pearl Tapioca in one pint of water; 
- soak over i^ht. Add ong tup of white sugar, yolks of 
J^ • four eggs. Boil one quart of milk, stir in the above in- 
gredients and let thenv boil until about as thick as soft 
custard, stirring all the while. When cold, flavor, and 
beat the whites of the eggs to a froth and lay over the 
top. Put into the oven a moment to brown, then seF 
^ away to cool for dinner. MRS. d. b.. s argent. 
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TAPIOCA CREAM No. 2. 

Put aj^yer of jam at the bottom of a glass dish ; then 
Aayer m the tapioca boiled down to a perfect -jelly. Let 
it get cold ; whip the cream and spread on the top. 

M. E. 

% BAVARIAN CREAM. 



One can grated pineapple, one-half box gelatine, one- 
half cup of sugar, one pint whipped cream ; thoroughly 
chil]M|£am before whipping. Dissolve gelatine in a 
littll^Bter near the fire, do not let it cook. Stir in pine- 
apple^et it cool and begin to set before adding the 
cream. Put in moulds and set on ice. Fresh fruit or 
chocolate may be used. * mrs. ferine. 

• W£ RECOMMEND '' PURITr FI^ORIHG EXTRACTS, 



\ CINDERILLA TOFFS. 

Eight eggs* btaten separately*; eight tablespoopfuls of 
flour, butter the size of an ^g^, and one quart of inilk. 
This will fill ten cups. Bake twenty minutes. ^ 

MRS. J, BARKER. 

VELVET CREAM. ^ 

O^^ tablespoonfiil ot th^ best gelatine dissolyed in 
one-ffiQf cup of wajm water, stir while on the stove. 
When dissolved miMmt with one pint of sweet cream, 



one-half cup sugar, one teaspoonful vanilla, and the 
white of one ^gg well beaten. Mix* all well together, 
pour into a mould and set on ice until hard enough to 
come out in form. ^^ mrs. p. h. sha 



• 



^ 



HAMBURG CREAM. 

l^t one-half pound sugar, the yolks of ten eggs and 
he juice of two lemons into a kettle, and let it simmer 
over the fire until as thick as custard, stirring, or else it 
wiJJ scorch. Beat the whites very light, and stir in a 
minut^before taking off the fire. mrs. denise. 





% 
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LEMON CREAM. 

Dissolve two tablespoonfuls of corn-starch, i^ a little 
water, ad4 the juice and grated rind of one lemon, aMd 
•one cup sugar ; on J||^ pour two and one-half cupfuls of 
hot water, add the beaten yolks of three eggs, set on the 
stove and cook slowly, stirring till it thickens like cjp- 
tard. Remove from the fife, and stir in the whites of 
the eggs beaten stiflf. Put in a dish and set away to get 
cold. This is nice for dessert with cake, and can be 
made the day before you want to use it. ^| 

MAE ^^Ks. 

STRAWBERRY SHORTCAKE. 

One quart of flour, three tablespoonfuls of butter, one 
large cupful sour cream, one egg, four tablespoonfuls of 
white sugar,, one teasTOonful soda, dissolved in hot water, 
one saltspoonful of sAc mix shortening into flour as for 
pastry. Add the egL3 and soda to the milk, put all to- 
gether, handling as little as possible ; roll lightly and 
quickly in^o two sheets, lay one sheet upon another and 
bake until done. While warm, not hot, separate these. 
Lay upon the lower a thick coating, several deep, of 
Mrawberries ; sprinkle powdered sugar among and over 
them ; cover with the upper crust. 

MRS. J. BARKER. 

RASPBERRY CREAM. ^^ 

To one quart of cream add s^ ounces of raspberry 
jam. Mix well and rub through a very fine sieve (lawn 
is best), add the sirained juice of a lemon, and powdered 
loaf sugar to taste. Whip to a stiff" froth, and serve 
heaped on a dish, in a shape or in glasses. Strawberry, 
g<0Beberry, and many other j^tms may be used instead of 
the raspberry. 

BANANA CREAM. 

Peel and mash several bananas, allow equal quantiti^^ 
of bananas and sweet cream. To one quart of the mix- 
ture add one-fourth pound of sugar. Beat all together 
until light. MRS. e. w. symi^ds. 



• 
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PUDDING SAUCE. 

One cupful sugar, one tablespoonful of flour, half a 
nutmeg, grated, and a pinch of salt. Mix with a little 
cold water. Pour over it a pint of lulling water. Set it * 
over the fire, stir, well, and let it, boil a few minutes. 
Add one tablespoonful of butter just before taking up. 
Flavor with lemon, or with a tablespoonful currant jelly. 

COI.D SAUCE. 

Beat together one cup of powdered sugar and oue-^ 
fourth cup of butter. Flavor to taste. 

GOLDEN SAUCE No. i. 

Two eggs, two cupfuls sugar, and one cupful butter. 
Whip to a cream and steam. Flavor to taste. 

MRS. G. L. BRADLEY. 

GOLDEN SAUCE No. 2. 

One large cup of sugar beaten to a cream with yolks 
of two eggs. Add juice and rind of lemon and whites of ^ 
two eggs beaten well. Serve quickly. 

MRS. RICHARD CARRIER. 

BROWN SAUCE. 

Mix together one tablespoonful of butter, two table- 
spoonfuls of sugar, two tablespoonfuls of flour, two ta- 
blespoonfuls molasses. Pour on half a pint of milk. 
Flavor with lemon. Steam ten minutes. 

FOAM PUDDING SAUCE. 

One-half cup of sugar and butter the size of a walnut, 
rubbed together, with one tablespoonful of flour. Turn 
on this a cup or more of boiling water, add yolks of two 
eggs while boiling ; flavor to taste, then add the whites 
of the eggs beaten to a stiff" froth. 

HARD SAUCE. 

Three cupfuls of powdered sugar, one and one-half 
cupfuls of butter, juice of an orange, seven drops vanilla, 
two drops rose extract ; cream, butter and sugar ; add 
the orange and extracts and when they are thoroughly 
beaten add the beaten white of an ^^g. Stir hard and 
long and serve very cold. mrs. g. m? cooper. 
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LDUFF • • 




Caterer and Confectioner. 

To My Patrons : 

For many years we have persistently endeavored 
to maintain a high standard of excellence in all oar 
productions, and the success which has attended our 
•>!• efforts, has heen won by the constant and close atten- 

tion to the minutest detail, in quality of material and 
workmanshii), 

. . That it May Pkase Our Friend at . . 

'^ And it affords us pleasure to testify on every proper 

occasion our appreciation of the patronage and good 
will of our customers. 

Trusting that we may merit the favors so long en- 
joyed, in the future, we shall <lo our utmost to give the 
•» best skill and closest attention lo their service, and will 

mail, on receipt of vour address, one of our catalogues. 
Very respectfuly^ 

W. S. BALDUFF. 



Washington County Creamery Company 

WHOLESALE AND RETAIL 

FAMILY TRADE A SPECIALTY. 

Dairies and Farms at Calhoun and MiHs^ Nebraska. 

Office, N. E. Cor. 14th and Capitol Ave. 

Telephone 664. OMAHA, NEB. 



ASK YOUR GROCER FOR . . . 

Purity Flavoring Extracts 

MADE BY 

THE PURITY EXTRACT COMPANY, 

LINCOLN, NEB, 



cakes; 



In cake makinp^, as in ever}^ department of cooking, 
there are certain general rules to be observed, which are 
applicable at all times, namely : Use none but the best 
materials ; the best brand of flour is ahvays desirable ; 
good dry white sugar, sweet fresh bu ter, and fresh eggs. 
Having these, the principal ingredients at hand, the 
next question to be considered is, how shall we put them 
together ? Before making and baking cake, become 
thoroughly acquainted with your oven, {especially young 
housekeepers), as much depends upon baking. It is very 
well to get everything upon your kitchen table that will 
be needful before you commence. Sift the baking pow- 
der with the flour, separate the whites of the eggs from 
the yolks, measure all ingredients given; beat butter 
and sugar to a cream, add yolks of eggs well beaten, 
then milk and flavoring, then flour and whites of eggs 
beaten very stiff.- Use as little flour as possible. Fol- 
low the receipe closely if directions are given. 

FRUIT CAKE. 

One dozen eggs, one pound of butter, one pound of 
brown sugar, two pounds of currants, one pound of flour, 
three pounds of rkisins, one pound of citron, one-half 
pound of dates, one-half pound of figs, one-half pound of 
blanched almonds, one tablespoonful of mace, one table- 
spoonful of cinnamon, one tablespoonful of cloves, one- 
half tablespoonful of nutmeg, one coffee cup molasses, 
one glass of sherry, one of brandy ; rind and juice of one 
lemon. Bake very slowly for four hours, or till done. 
Do not turn out of the pan it has been baked in until 
the next day. MRS. o. n. ramsey. 

BLACK FRUIT CAKE. 

One dozen eggs, one pound of flour, one pound of 
brown sugar, one pound of butter, two pounds of stoned 
and chopped raisins, two pounds of washed and dried 
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currants, two pounds of candied citron, cut thin and 
small ; two wine glasses of brandy, two wine glasses ©f 
wine, one tablespoonful of nutmeg, one tablespoonful of 
spice, one-half tablespoonful of cloves, one teaspoonful 
of cream tartar, one-half teaspoonful of soda, and one 
cup of black molasses. 

Directions for making. — Beat butter to cream, sugar 
and yolks together ; then mix them thoroughly with the 
fruit and flour ; then add wine and brandy ; and lastly, 
the whites of eggs beaten to a foam. Have the oven 
pretty quick at first, and cool off. Bake from four to 
five hours. mrs. a. j. popplkton. 

WHITE FRUIT CAKE. 

One pound of flour, one pound of white sugar, one 
pound of butter, five eggs, one cup of sour milk, one- 
half pound of citron, one-half pound of currants, one-half 
pound of raisins, one-half teaspoonful of soda, dissolved 
in the milk, one-half cup of brandy, rose water or nut- 
meg. Raisins seeded and chopped fine. 

FEDERAL CAKE. 

One pound sugar, three-fourths pound butter, one 
pound of flour, one teacupful of sour cream, four eggs, one 
teaspoonful of soda, (fruit if you choose), one pound of 
raisins, one pound of currants, well dredged with flour. 

MRS. J. R. MEREDITH. 

COMPOvSITION CAKE. 

Three cups of sugar, two cups of butter, one cup of 
sweet milk, five cups of flour, five eggs, one pound (or 
more) of raisins, one-half pound of citron, one pound of 
currants, one gill of brand}- , one nutmeg, two teaspoon- 
fuls of baking powder. 

HICKORY NUT CAKE. 

One cup of butter, beaten to a cream ; two cups pow- 
dered sugar, one cup of sweet .milk, one teaspoonful of 
soda, two teaspoonfuls of cream tartar in the flour ; one 
cup of corn-starch, two cups of flour, whites of six eggs, 
and one teacupful of hickory nuts, an omaha lady. 
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A RICH SEED CAKE. 

One and one-fourth pounds of flour, well dried ; one 
pound of butter, one pound of white sugar, sifted ; eight 
eggs, two ounces of caraway seed, one grated nutmeg, 
and one teaspoonful cinnamon. Beat the butter to a 
cream, put in the sugar, beat thoroughly ; beat the 
whites and yolks of the eggs separately, then mix them 
with the butter and sugar, beat in the flour and spices ; 
seeds lastly. Bake two hours. F. l. 

POUND CAKE. 

One pound of sugar, three-quarters of a ppund of but- 
ter, one pound of flour, nine eggs, one-half small teacup 
of sweet milk, one wine glass of wine, and one teaspoon- 
ful of baking powder. MRS. J. BARKKR- 
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WHITE CAKE. 

Two and one-half cups of sugar, one cup of butter, 
one cup of milk, three and one-half cups of flour, whites 
of ten eggs, and two teaspoonfuls of baking powder. 
This also makes a nice mountain cake. 

MRS. J. BARKER. 

DELICATE CAKE. 

Whites of eight eggs, two cups of sugar, three-fourths 
of a cup of butter, three-fourths of a cup of milk, three 
cups of flour, two teaspoonfuls baking powder. Flavor 
to taste. MRS. WELLS. 

SILVER CAKE. 

One cup of sugar, one-half cup of butter, whites of 
five eggs, one-half teacup of sweet milk, two cups flour, 
two teaspoonfuls of baking powder ; lemon. The yolks 
of the eggs and the same ingredients make good jelly 
cake. Double this receipe for a large cake. 

MRS. SMITH. 
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CORN STARCH CAKE No. i. 

One-half cup of butter, one-half cup of sweet milk, 
one-half cup of corn-starch, one and one-half cups of 
sugar, one and one-half cups of flour, the whites of six 
eggs, one teaspoonful of baking powder, and one tea- 
spoonful of vanilla or almond. 

MRS. O. F. DAVIS- 
CORN STARCH CAKE No. 2. 

One cup of sugar, one cup of flour, one-half cup of 
corn-starch, one-half cup of butter, one-half cup of sweet 
milk, whites of three eggs, one heaping teaspoonful of 
baking powder, stirred into the starch and flour. Flavor 

to taste. MRS. HUNTINGTON. 

WHITE CAKE. 

One and one- half cups of sugar, one-half cup butter,, 
one-half cup of milk, two cups of flour, whites of six 
eggs, two teaspoonfuls of baking powder ; flavoring. 
Bake either as a loaf cake, or in layer with frosting be- 
tween. MRS. GEO. F. LYMAN. 

ANGELS' FOOD CAKE. 

Whites of eleven eggs, which have been kept in a cool 
place ; one and one-half tumblers of pulverized or granu- 
lated sugar, three-quarters of a tumbler of flour, one 
level teaspoonful of cream tartar, one teaspoonful extract 
of lemon, almond or vanilla. Sift flour four times, with 
cream of tartar in it- Add a pinch of salt. Sift the 
sugar also. Beat the whites to a stiff froth ; then with 
gentle ttfting motion, and very little of that, mix in the 
sugar ;" in same manner the flour ; lastly flavoring. 
Have the oven cooler than for bread. Bake about forty 
minutes, and do not open the oven door until the cake 
has been in fifteen minutes. After the batter is in the 
pan, sift powdered sugar lightly over top. 

MRS. C. J. SMALLWOOD. 



 mm 
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VELVET SPONGE CAKE. 

The yolks of six eggs, whites of three eggs, two cups 
of sugar, two and one-half cups of flour, a pinch of salt, 
one cup of boiling water, one teaspoonful of baking pow- 
der ; lemon flavoring. Beat the yolks a little, add sugar 
and salt, beat five minutes, then add the three well beaten 
whites and the water, just before stirring in the flour. 
Bake in layers. For the icing take : two cups of sugar, 
moistened with four tablespoonfuls of hot water ; boil 
until it threads from the spoon; stir into the stiffly beaten 
whites of three eggs and beat until cold. P^'lavor to 

taste. DAISY HOUSTON. 

SPONGE CAKE No. i. 

Fifteen eggs, one and one-half pofinds of white sugar, 
one pound of flour ; grated rind and juice of one lemon. 
Beat the yolks, lemon and sugar together for half an 
hour ; then add the well beaten whites and flour alter- 
nately, and stir as little as possible. 

MRS, O. N, RAMSEY, 
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SPONGE CAKE No. 2, 

Whites of ten eggs, one coffee cup of flour ; one and 
one-half cups of powdered sugar, juice of a small lemon, 
one-half teaspoonful of cream tartar, and one teaspoonful 
of extract lemon. Put the sugar, cream tartar and flour 
together, then stir in the eggs, and bake at once, 

MRS. P. L, PKRINB. 



SPONGE CAKE No. 3. 



Two 
half cup 
powder^ 



cups of sugar, two cups of flour, four eggs, one- 
[) of boiling water, and two teaspoonfuls of baking 

\ J- NEKDHAM, 
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SPONGE CAKE No. 4. 

Two cups of pulverized sugar, two cups flour, seven 
eggs, and one- fourth spoonful of baking powder. Beat 
sugar and yolks of eggs thoroughly ; add whites, well 
beaten ; have the baking powder stirred well through the 
flour, add flour gently, not stirring more than possible. 
Bake in a moderately hot oven. mrs. coutant. 

DICKINSON CAKE. 

One cup of butter, two cups of sugar, three and one- 
half cups of flour, one (small) cup of sweet milk, five 
eggs, leaving out the whites of two ; two small teaspoon- 
'fuls of baking powder, and one teaspobnful vanilla. 

MRS. o. F. D. 
FRENCH LOAF. 

Two cups sugar, one-half cup of butter, three eggs, 
three ^ups of flour, one cup of sweet milk, one small tea- 
spoonful soda, two of cream tartar, or three small tea- 
spoonfuls baking powder. Break the eggs into the dish 
with butter and sugar, and beat all together ; then add 
flour and baking powder. Can be made in a few minutes. 

p. L. p. 

GOOD CHEAP CAKE. 

One cup sugar, one cup butter, three eggs, beaten sep- 
arately'; one-half cup of milk, one teaspoonful baking 
powder, and two and one-half cups of flour. 

MRS. D. B. SARGENT. 

COFFEE CAKE. 

One cup of butter, two cups of sugar, one cup oi strong 
coffee, three eggs, three and one-quarter cups of flour, 
one heaping cup of stoned raisins, one teaspoonful of 
cloves, two teaspoonfuls cinnamon, two tefespoonfuls 
alspice, one nutmeg, one teaspoonful (scant) soda dis- 
solved in the coffee. miss jewett. 
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CINNAMON CAKE. 

Two cups of sugar, one-quarter cup of butter, three 
eggs, beaten separately ; one and one-quarter cups milk, 
three cups of flour, and two and one-half teaspoonfuls of 
baking powder. Mix as other cakes ; pour into a* drip- 
ping pan. Mix some sugar and cinnamon together, and 
sprinkle on the top. Bake in a moderate oven. 

JENNIE CREIGH. 
MARBLE CAKE, 

White part : Two cups of white sugar ; one cup of 
butter, one-half cup of milk, three teacupfuls of flour, 
two teaspoonfuls baking powder, and whites of seven 
eggs. Dark part : One cup of brown sugar, one-half 
cup of butter, one-half cup of molasses, one-half cup of 
milk, two and one-half cups of flour, two teaspoonfuls of 
baking powder, one teaspoonful each of cloves, cinna- 
mon, mace and nutmeg. Add fruit if you like. Put in 
first light, then dark, until there is sufficient in the pan. 

KATE W. GILL. 
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ALMOND CREAM CAKE. 

Two cups of pulverized sugar, one-quarter cup of but- 
ter, one cup of sweet milk, three cups of flour, three tea- 
spoonfuls of baking powder, one-half teaspoonful vanilla 
extract ; the whites of four eggs beaten until stiff. Bake 
in three layers. 

Cream filling. — ^One cup sweet cream whipped and 
djrajyaed, one cup of pulverized sugar, one pound blanch- 
ed and chopped almonds. Stir lightly together and 
spread thickly between the three layers of cake. Ice 
the top and sides. miss kountze. 

FRENCH CREAM. CAKE. 

Three eggs, one cup of sugar, one and one-half cups 
of flour, one teaspoonful of baking powder, two full 
tablespoonfuls of cold water. Bake in jelly tins, and 
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split while warm and put in the following cream : One 
pint milk, two tablespoonfuls corn starch , mixed with a 
little milk ; two eggs, one small cup of sugar, a small 
piece of butter, and a teaspoonful of vanilla. Stir into 
the pint of milk while boiling. mrs. fred. gray. 

CREAM CAKE. 

Three eggs, one cup of sugar, one cup of flour, three 
tablespoonfuls of water, one teaspoonful of baking pow- 
der, baked in layers. 

Cream. — One cup of milk, one-half cup of sugar, one 
^gg ; butter the size of an ^gg ; one tablespoonful of 
corn-starch, dissolved in milk. Flavor to taste. 

JENNIE NEEDHAM. 
JENNIE LIND CAKE. 

One cup of butter, two and one-half cups sugar, one 
cup sweet milk, four cups flour, four eggs, two teaspoon- 
fuls baking powder, and two teaspoonfuls lemon. Take 
one- third of the mixture and add one cup of raisins, 
currants and citron, each ; one teaspoonful cloves and 
cinnamon ; one tablespoonfol molasses and brandy, each. 
Bake in jelly cake tins, and put together with the dark 
in the center ; press firmly together. 

Massachusetts. mrs. bradbury. 

BROWN STONE FRONT CAKE. 

One cup of sugar, two cups and two tablespoonfuls of 
flour, two-thirds of a cup of milk, one-half cup of butter, 
two eggs, and two teaspoonfuls of baking powder. Take 
half the cake and grate a square of chocolate, the yolks 
of two eggs and mix withjt. Bake in jelly cake tins. 
Make an icing of the two whites, and put together »ith 
it, light and dark alternately. 

MRS. C. ATKINS. 

ORANGE CAKE. 

Two cups of sugar, one-half cup of butter, one cup of 
milk, three cups of flour, whites of five eggs, three tea- 
spoonfuls baking powder, sifted with the flour. Bake 
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in jelly cake tins, and put between the layers the follow- 
ing: Whites of three eggs, beaten stiff; one pound of 
sugar, the juice and rind of one orange. 

MRS. CREIGH. 

CHOCOLATE CAKE. 

One cup of butter, one cup of sweet milk, two cups of 
pulverized sugar, three cups of flour, whites often eggs, 
two teaspoonfuls of baking ppwder, and one teaspoonful 
extract of bitter almond. Bakt ij\ jelly cake pans. When 
cold spread With icing into which grated chocolate has 
been stirred (as much as the icing will absorb), and also 
half a cup of blanched almonds, chopped fine. 

MRS. O. N. RAMSEY. 

BLACK CHOCOLATE CAKE. 

One-half cup of butter, one cup sugar, one-half cup of 
milk, one whole egg and white of one, two and one-half 
cups of flour, two teaspoonfuls of baking powder, vanilla. . 
Boil together one cup of grated chocolate, one-half cup 
of milk, one cup of sugar, an^ yolk of one egg. When 
boiled stir this into white cake dough. Bake in loaf or 
layers put together with whitt frosting. 

MRS. G. F. LYMAN. 

CARAMEL CAKE. 

Two cups of stigar, one-half cup of buttA-, whites of 
five eggs, three cups of flour, three heaping teaspoonfuls 
baking powder, and one cup of sweet milk. 

Jang. — Two and one-half coffee cups of extra C sugar, 
one and one-third cups of fresh milk, two tablespoonfuls 
of butter, and two tablespoonfuls of vanilla. Boil until 
like candy then take from fire and beat constantly until 
thick enough to spread. JVlfen first boiling it may cur- 
dle but will soon boil out ; if not, strain. If it should 
boil too long and become too hard, add a little more 
milk and boil again. MRS. Howard Kennedy. 

SOFT GINGER BREAD. 

One-half cup of butter, one-half cup of sugar, one-half 
cup of molasses, one-half cup of sour milk, three cups of 
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flour, two eggs, one teaspoonful soda, one tablespoonful 
of ginger and one teaspoonful cloves ; cinnamon. 

MRS. O. T. DAVIS- 
GINGER BREAD. 

One pint New Orleans molasses, one-fourth pound of 
butter, three eggs, well beaten ; one tablespoonful of 
soda, dissolved in one-half cup of warm water. Make a 
batter like cake by stirring in flour to the proper consis- 
tency. * MRS. MEREDITH. 

OLD FASHIONED Gft^GER BREAD. 

One tablespoonful of soda, one teaspoonful of pulver- 
ized alum, each in half cup of boiling water, 'one pint of 
New Orleans molasses, one tablespoonful of ginger, and 
one-half cup of butter. Mix soft, roll thin and bake in 
a quick oven. d. l. S. 

DROP GINGER CAKES. 

Two cups of New Orleans molasses, three tablespoon- 
fuls of butter, three tablespooiifuls of buttermilk or sour 
milk, one teaspoonful of salt, one small tablespoonful of 
soda dissolved in one cup boiling water ; one teaspoon- 
ful ginger ;. mix very soft, and bake in smsdl tins or drop 
on dripping pans. MRS. ferine, 

GINGER SNAPS. 

Boil together one pint of molasses and one teacupful of 
butter. Let stand until cool. Then add two tablespoon- 
fe^ls of ginger, one of soda, and just flour enough to roll. 
JGLoll very thin and bake in a quick oven. 

MRS.*WM. LEHMER. 



HERMITXOOKIES. 

One cup butter, three cups of sugar, four eggs, two 
teaspoonfuls soda, two cups currants, two teaspoonfuls 
cinnamon, two teaspoonfuls cloves, two teaspoonfuls of 
nutmeg, and one-half cup of sweet milk. Flour to mix,. 
not ver>^ stifi*. Roll and bake in a moderate oven. 

jhc.. A... JSb 
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SPICB COOKIES. 

One cup of butter, wanned ; one cup of brown sugar, 
one-half cup of molasses, one teaspoonful soda, dissolved 
in one-half cup of boiling water ; add one teaspoonful of 
ginger, one-half teaspoonful of cloves, cinnamon and 
nutmeg. Mix soft ; roll very thin, and bake quick. 

^ MRS. P. L. PfeRINK. 



SOFT COOKIES. 



^ -• 



One cup of butter, two cups of sugar, one eggy one tea- 
spoonful of soda, one teacupful of sour milk; flour; flavor ^ 
with vanilla. Mix very soft doughy roll and dip in sugar* , 

MRS. p. L. PERINB. 



USE ''-PURITY" FLAVORING EXTRACTS IN YOUR BAKING, 

» . 

COOKIES. 

One cup of butter, one cup of creamy two eggs ; seven 
cupfuls of flour, two and one-half dKfuls of sugar, and 
one tablespoonful of baking .powd« Roll thin, sprinkle 
with sugar, cut in squares, and bafe in a quick oven. 

B MRS. CREIGH. 

.. ' COOKIES.?' 

Oae cupful of butter, four eggs, two cupfuls of sugar, 
•two tablespoonfuls of sour milk, one teaspoonful of soda 
dissolved in the milk. Flour just to make stiff" enough 
to roll. Bake in a moderate oven. mrs. w:est. 



> 

f 



COOKIES. 



Two cups of sugar, one-half cup of butter, one-half 
cup of sour cream, three eggs, beaten separately ; one- ^ 
lialf teaspoonful of soda, dissolved in a very little warm 
water ; enough sifted flour to roll, the softer the better. 
Roll very thin, and bake in a very quick oven. 

MRS. COUTANT. 
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RICH CRULLERS. 

Seven tablespoonfuls lard and butter, nine tablespoon- 
fuls of sugar, seven eggs, a little salt, wet with milk ; 
lemon essence ; make quite stiff with flour, roll out, cut 
with jagging iron, and twist. Drop in hot lard. When 
done roll in powdered sugar. MRS. p. h. a. 

FRIED CAKES No. i. 

One cup of sugar, one cup of sour milk, one teaspoon- 
ful soda, one tablespoonful of butter, two eggs, nutmeg, 
flour to make soft dough. Cut out and fry in hot lard. 

FRIED CAKES No. 2. 

One cup sugar, one cup of sweet milk, one tablespoon- 
ful melted butter, two teaspoonfuls of baking powder, 
two eggs, little nutmeg, flour to make a soft dough. 
Cut out and fry in hot lard. 

SOFT JUMBLES. 

One ^gy one cup of sugar, one and one-half cups of 
flour, three-fourths cup of milk, one teaspoonful of bak- 
ing powder, aud butter an inch square. Sift sugar over 
the top, and bake twenty minutes in one large sheet. 
When done. Cut in squares. MRS. Huntington. 

DOUGHNUTS. 

One pint of sweet milk, two cups of sugar, one egg, 
one teaspoonful of soda, two teaspoonfuls of cream tartar, 
one tablespoonful salt, three tablespoonfuls of butter, 
flour to mix soft dough. Fry in hot lard. 

TRIFLES. 

One eggy a teaspoonful of sugar, and as much' flour as 
wilf make a stiff* dough. Roll very thin, and cut to fancy. 
Fry in hot lard. mattik nyb. 



it 
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LEAVES. 

One pint of flour, two eggs, three tablespoonfuls sweet 
milk, one saltspoon of salt, one teaspoonful of flavoring ; 
work to a stiff" dough, then roll a long time until very- 
thin. Then fold up and roll over again until very thin. 
Cut with a knife in small fancy shapes and fry in 
hot lard. Powder with fine white sugar just before serv- 
ing. Very nice with coffee, or serve as cake. 

MRS. RICHARD CARRIER. 

BOILED ICING. 

Take one pound of sugar, half a pint of water ; boil 
well together until it will drip in strings from the spoon, 
then pour it over the whites of four eggs, beaten to a 
stiff* froth, and beat until cold. Flavor to taste, and 
apply with a wet knife. MRS. cook. 

BOILED ICING. 

One cup of sugar, four tablespoonfuls of water, boiled 
until it strings ; pour it over the well beaten white of 
one ^%%, Flavor to taste. mrs. bradley. 

CARAMEL ICING. 

Two cups of C sugar, just enough milk or cream to 
dissolve sugar, butter the size of an ^%z. If milk is used 
add a little more butter. Rub sugar, cream and butter 
together with a spoon until well mixed, then boil and 
stir all the time until it changes color. When done flavor 
with vanilla, and whip until cold enough to spread on 
cakes. mrs. bradley. 

CONFECTIONERS' ICING. 

* 

To the well beaten white of one ^^z, thoroughly mix 
one tablespoonful of cold water, stir in xxxx confection- 
ers* sugar, until thick enough to spread. Flavor to taste. 

MRS. BRADLEY. 




^ 
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GOLD MEDAL 

FLOUR : : : 

. Makes . the . lightest . BREAD . 



and . the . WHITEST . CAKE. 

The Mrs. Van Deusen ^^ 

Patent Cake Molds and Measuring Cups 



THESE MOLDS 

NEVER HAVE TO BE 

GREASED. 




These Molds are rapidly taking the place of all others, and are the 
only successful and practical Cake Molds made. 



MEASURING CUP. 

ANGEL AND 
SUNSHINE CAKE. 



We furnish with these molds, a standard 
measuring cup, which does away with 
the guesswork of using teacups, which 
varj' greatly in size, and are the cause 
of many faihires in cake making. 



Recipes for making Angel and Sunshine Cakes sent with each 
set of molds. They are made with unfailing success by this 
method. Manufactured solely by the 

CLIFTON SPRINGS M'F'G CO. 

Clifton Springs, New York. 



ICES. 



ICE CREAM No. i. 

One quart of cream, three quarts of milk, four teacups 
of sugar, and four teaspoonfuls of vanilla. Stir well to- 
gether, and freeze. This will make five quarts of ke 
cream. S. s. f. 

ICE CREAM No. 2. 

Take of new milk and cream each two quarts, two 
pounds of sugar, and twelve eggs. Dissolve the sugar 
in the milk, beat the eggs to a froth, and add to the 
whole. Strain and bring to a boil or scald, but be care- 
ful not to burn. Scald the custard by setting it in. a 
kettle of boiUng water. This will prevent scorching. 
When cool, flavor with extract to taste, pack the tin 
freezer in a deep tub with broken ice and salt. Whirl 
♦he freezer briskly, scrape down occasionally from the 

>ide. The proportions are one quart of salt to each pail 

sji ice. RKWABLE. 

ICE CREAM No. 3. • 

Make a custard of one quart of milk, four tablespoon- 
fuls of flour, two cups of sugar, three eggs, and a pinch 
of salt. Flavor with vanilla. When the custard is 
thoroughly cold add one quart of cream (whipped). 

ICE CREAM No. 4. 

Take one pint of milk, three eggs, three- fourths of a 
pound of sugar ; heat till ready to boil, when add two- 
thirds of a tablespoonful of corn-starch, dissolved in a 
little milk. Cook till the starch is well done. When 
cold, add three pints of rich cream. Flavor to taste. 
Stir well and freeze. 
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CHOCOLATE CREAM. 

To cream prepared as above, add one large tablespoon- 
ful of sweet chocolate, cooked in a small quantity of 
milk. Flavor with vanilla. mrs. d. j. rockwell. 

BISCUIT GLACE. 

Yolks of four eggs, one-half pound of white sugar. 
Beat these two ingredients; add one pint of good milk, 
put in beaten white of eggs and sugar. Then cook all to a 
boil, and not a second more-^then cool. Put in the 
freezer and freeze. When stiff, add one pint of rich cream 
beaten to a stiff foam, and lightly mix in the freezer, 
and freeze all together. Mold if you wish. 

MRS. JOHN m'CORMICK. 

BISCUIT GLACE No. 2. 

One pint of rich cream, whip till very stiff, (place dish 
of cream in bowl of chopped ice while beating). Beat 
the yolks of two eggs very light with almost one-fourth 
pound of powdered sugar in them, then add any flavor- 
ing you wish, and stir the egg into the cream very lightly. 
Fill the mold heaping full before putting on the lid. 
Place the mold in ice and salt, several hours before using. 

PINEAPPLE ICE No. I. 

To one can of grated pineapple, add the juice of two 
oranges, and one full quart of water. Make very sweet. 
Freeze. mrs. john m'cormick. 

PINEAPPLE ICE No. 2. 

One juicy, ripe pineapple peeled and cut small, the 
juice and grated peel of one lemon, one pint of sugar and 
one pint of water. Strew the sugar over the pineapple 
and let it stand one hour. Mash all together and strain 
out the syrup through a sieve. Add the water and freeze. 

LEMON ICE. 

Make two quarts of very strong and very sweet lemon- 
ade, to which add the well beaten whites of four eggs. 
Freeze. 
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ORANGE ICE. 

Boil two large teacupfuls of sugar, and one cup of wa- 
ter till it makes a thick syrup ; then pour over the juice 
of eight oranges, one lemon, and the grated peel of one 
orange. Add two and one half quarts of water and 
freeze. karnival cook book. 

STRAWBERRY ICE CREAM. 

Sprinkle strawberries with sugar and rub ttirough a 
sieve. To a pint of the juice, add one-half a pint of rich 
cream, make it very sweet ; freeze, and when beginning 
to set, stir in lightly one pint of cream (whipped), and 
lastly a large handful of whole strawberries, sweetened. 

WHIPPED CREAM. 

Whip cream till it is thick ; sweeten and flavor. Put 
in a covered mold or tin pail with tight cover, and pack 
in salt and ice. Let it freeze without stirring. Serve 
with preserved fruit. mrs. h. 




^)^ 




PRESERVES*^^ PICKLES. 



TO CAN FRUIT. 

Gooseberries and currants may be canned green for 
winter use without sugar. The different ripe berries do 
not require more than one-half pound of sugar, to one 
pound of fruit, for winter use, if put up fresh from the 
bushes. Put up in ** Mason's No. i,'' expel the cold air 
by putting the fruit, after it is placed in the jars, in cold 
water, which heat to boiling. Fasten the cover on before 
removing from the kettle. mrs. sears. 

CANNED PEACHES. 

Take one gallon of water to four pounds of sugar. 
Mix together, and when dissolved, have the fruit ready 
in the cans or jars, and pour the syrup over it. Seal 
the cans up tight, then stand them in a kettle of cold 
water, and let the water come to a boil, then boil five 
minutes. Take them out and set away, bottom upwards. 

Miss COLLIER. 
TO MAKE ANY KIND OF JELI^Y QUICKLY. 

One pound of sugar, to one pint of juice. Heat the 
sugar as hot as possible without burning (in the oven of 
the stove). Boil the juice five minutes, add the hot su- 
gar, stir well, and when it has boiled one minute again, 
set it off and fill your glasses. Observe the time strictly. 

Sioux City. miSS CHAPMAN. 

WINE JELLY. 

To a package of Cox's gelatine add a pint of cold wa- 
ter, the juice of three lemons and the rind of one. Let it 
stand an hour, then add three scant pints of boiling wa- 
ter, in which two pounds of sugar have been dissolved. 
Add a pint of wine, and strain through a cloth in molds. 
Let it cool. In warm weather, reduce the quantity of 
boiling water to two pints, and keep it in a cool place. 

MRS. J. W. SAVAGE. 
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CURRANT JEIylyY. 

Put the currants with the stems on into a jar, and set 
the jar in a kettle of water, which must boil till the juice 
is quite expressed. Put the mass into a linen bag, and 
let it drain. Boil the juice half an hour, and skim it 
thoroughh^ Measure the juice by the pint, and have a 
pound of sugar to. each pint of liquid. Heat the sugar 
hot in the oven. Then mix the two parts together, let it 
boil up once, pour it into a pitcher, and then into glass 
tumblers. 

MRS. J. W. SAVAGE. 
BLACKBERRIES. 

To six quarts of ripe berries take three pounds of sugar. 
Put in a kettle and boil two hours, stirring frequently. 
Put in any spices you like, or omit them. When cool put 
into a jar, cover with brandied paper, and seal ; will 
keep a year. 

MRS. FULTON. 
OLD-FASHIONED JAM THAT WILL KEEP. 

Pick the fruit (strawberries or raspberries), which 
must be perfectly fresh, ripe and dry. Strew over it an 
equal weight of lump sugar, and half as much of the juice 
of white (or red) currants. Boil the whole over a clear 
fire for half an hour, skim it well, put it into pots or 
glasses, and let stand until next day. Cover with white 
paper dipped in alcohol, and then cover as usual. 

RASPBERRY CREAM. 

Take one quart of cream, and mix six ounces of rasp- 
berry jam ; mix well, and rub through a very fine sieve, 
(lawn is best), add the strained juice of a lemon, and 
powdered loaf sijgar to taste. Whisk off a stiff froth, and 
serve heaped on a dish, in a shape or in glasses. Straw- 
berry, gooseberry, and many other jams may be used in- 
stead of the raspberry. 
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TO CAN STRAWBERRIES. 

After hulling the fruit, spread on a platter and sprinkle 
with sugar, using a little more than you do in sweeten- 
ing them for immediate u^e. Let them stand five or six 
hours and fill your cans. Shake them well, to allow for 
the shrinking of the fruit. When filled, place the cans 
in a kettle of cold water (taking care to put something 
in the bottom to keep the cans from contact with the 
bottom of the kettle), and, after the water comes to a 
boil, let it boil eight minutes. The fruit will have 
shrunken about one-third. Take from one can to fill up 
the others, and then close them up. In this way you 
keep your fruit from being bruised, it retains its nat- 
ural flavor, on account of having no water added. 

MRS. GRATTON. 

EUCHERED CHERRIES. 

To five pounds of fruit, take four pounds of sugar, one 
pint of vinegar, one ounce of mace, one ounce of whole 
cloves, and one ounce stick cinnamon. Put each kind 
of spice in a separate bag. Boil up the syrup with spices 
in it, and pour over the fruit. This may be done two or 
three times till the fruit is cooked, then boil the syrup 
down till quite thick, pour over fruit again, and seal in 
air-tight jars. It is better not to pit the cherries. 

MRS. O. N. RAMSEY. 

PINEAPPLE PRESERVES. 

Peel the pineapples, cut out all the eyes, then grate 
them. Add a full pound of sugar to a pound of fruit. 
Boil until they form a rich jam ; stir a good deal. 

MISS COLLIER. 
RASPBERRY JAM. 

Take of *' Black Caps" four pounds ; put them in a 
porcelain kettle, let them come to a boil, stirring fre- 
quently to break the berries and prevent burning. Then 
add three pounds of white sugar and stir until they be- 
gin to boil. Let them boil twenty minutes; put them 
in glass jars, hot as possible, and seal air-tight. 

MRS. SEARS. 
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SPICED PLUMS. ' 

Nine pounds of plums, six pounds of sugar, one ounce 
of cloves, one ounce of cinnamon, and one quart of vin- 
egar. Heat the syrup and pour over the plums when in 
the stone jar. Let them stand twenty-four hpurs, and 
then put jar into a kettle of water and let it boil till zvell 
cooked through. MRS. ferine. 

PEACH MARMALADE. 

Pare the peaches ; take out the stones ; weigh ; chop 
quite fine ; add one-half pound of sugar to every pound of 
peaches ; put in part of the stones, and let simmer two 
hours, stirring with great care lest it burn ; strain, and 
seal up air-tight. 

SPICED Pfe ACHES. 

One peck of peaches, three pints of cider vinegar, three 
and one-half pounds of sugar, three nutmegs (grated), 
one teaspoonful each of cloves and cinnamon, tied in a 
bag. Boil' this together ten minutes, and pour over the 
peaches Jwt, Repeat this three days in succession, the 
fourth day put the peaches in and boil ten minutes. 
Use the same rule for plums, only do not use quite so 
much vinegar. j. h. 

STRAWBERRIES. 

Hull the fruit and put into a stone jar. Make a 
syrup of white sugar, pound for pound. Boil syrup until 
clear, then pour over the fruit boiling hot. Cover and 
set aside until the next day, then drain off all the syrup. 
Let it boil and clear ; skim oiF the. top and when a nice 
thickness add your fruit. Let it come to a good boil, 
and then can or bottle as quickly as possible. When 
done in this way the fruit can be taken out as needed 
and it will not sour. It will keep for years and retain 
its color and flavor. All kinds of berries, grapes, pears, 
peaches and plums, can be done this way. 

MRS. c. F. H. 
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CUCUMBER PICKLES No. i. 

Pick small cucumbers from the vines, pour hot water 
over them, let them stand until cool, drain them, put 
them into nice self-sealing jars, with a good sprinkling 
of red peppers, and grated horse-radish. To a gallon of 
good cider vinegar add one teacupful of salt, and one 
teaspoonful of alum. Boil and fill up the jars as hot as 
possible. Seal and set away. They will keep for years. 

MRS. JOHN MCCORMICK. 

CUCUMBER PICKLES No. 2. 

Scald the cucumbers, by pouring boiling water over 
them, and let them stand until cool ; then wipe carefully 
and put in jars. To one gallon of vinegar, add not 
quite a teacupful of salt ; one handful of brown sugar. 
Flavor with a couple of red peppers, mustard seed and 
horse-radish. Boil vinegar and spiceS; and pour over the 
pickles boiling hot, covering them with vinegar. 

MRS. COUTAKT. 

CUCUMBER PICKLES No. 3. 

For three gallons of pickles put the cucumbers in brine 
made of one pint of coarse salt and water enough to 
cover. Let them stand in the brine three days, rinse 
and drain. Take one teacupful of whole mustard seed, 
one-half teacupful whole alspice, one-half teacupful of 
whole cloves, one-half teacupful whole black pepper, one 
teacupful of broken cinnamon. Put all in a thin bag 
and boil in a little vinegar. Put four large red pepper 
pods and a few pieces of horse-radish among the pickles 
in a stone jar. Take vinegar enough to cover them and 
put into it one pound of brown sugar, let it scald and 
pour over the cucumbers, also the vinegar off the spices. 
Let the bag of spices remain in the pickles. The vine- 
gar and spices must be scalded and cooled off every day 
for five days and poured over the pickles. Then pour 
over a coffee cupful of molasses, let it gradually settle 
through the pickles. 

E. A. B. 
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CUCUMBER PICKLES No. 4. 

Pour over cucumbers scalding water, and let them 
stand two hours. To a gallon of vinegar take a teacup 
of salt, and one teaspoonful of powdered alum. Pour this 
over the cucumbers and let them stand over night. The 
next day lay the pickles in a jar with layers of mustard 
seed, cloves and cinnamon. Scald the vinegar and pour 
on while hot. mrs. o. f. d. 

RED TOMATO PICKLES. 

Take ripe, firm, tomatoes, as near of a size as possible, 
put in a stone jar in alternate layers with red peppers, 
horse-radish pounded and shreded fine, until your jar is 
filled. Then add to a gallon of good cider vinegar, a 
teacup of salt. Heat the vinegar to dissolve the salt, let it 
cool, add to the pickles, tie them up tight and set them 
by. Put them up late as possible in the season. 

MRS. J. m'cormick. 

PICKLED TOMATOES. 

Slice one peck of green tomatoes into at wooden bowl, 
and sprinkle over them four or five heaping spoonfuls of 
salt. Let them stand over night. Next morning pour 
off the liquor that has gathered, turn over them vinegar 
to fully cover them. Put the whole mixture into a por- 
celain kettle, with one tablespoonful of ground pepper, 
same of cloves and whole alspice, two ounces of white 
mustard seed, and two onions made fine ; two or three 
roots of horse-radish, shreded fine. Cover close, and keep 
in a cool place. mrs. skars. 

EAST INDIAN PICKLES. 

One peck of sliced green tomatoes, one-eighth peck of 
onions, and one cauliflower. Sprinkle with salt and leave 
twenty-four hours. Then drain, and mix with a hand- 
ful of horse-radish, one head of celery, cut ; one ounce of 
cloves, one ounce of cinnamon, two ounces of ground 
pepper, one pound of mustard seed, one -ounce flour of 
mustard, and two pounds of brown sugar. Cover with 
vinegar, and boil fifteen minutes. 

MRS. A. J. POPPLETON. 
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FRENCH PICKLE. 

One peck of green tomatoes, sliced ; six large onions, 
sliced ; one teacupful of salt thrown on them over night. 
Drain them thoroughly in the morning. Boil them half 
an hour in two quarts of vinegar and two quarts of water. 
After boiling, strain them in a colander. Take four 
quarts of vinegar, two pounds of brown sugar, one-half 
pound of white mustard seed, two tablespoonfuls of 
ground alspice, two tablespoonfuls of cloves, two table- 
spoonfuls of cinnamon, two tablespoonfuls of ginger, 
two tablespoonfuls* of ground mustard, and one-half 
tablespoonful of cayenne pepper. Cook this and tomatoes 
one hour. mrs. o. f. d. 

CHIU SAUCE No. I. 

Eighteen large tomatoes, four onions, four peppers, 
chopped fine ; two tablespoonfuls of salt, two tablespoon- 
fuls of cloves, two tablespoonfuls' of alspice, two table- 
spoonfuls qf cinnamon, four tablespoonfuls of sugar, one 
nutmeg, and one cup of vinegar. Boil one hour. 

MRS. NKEDHAM. 

CHILI SAUCE No. 2. 

Eighteen large, ripe tomatoes, two onions, chopped 
fine ; four peppers (one green) chopped fine ; four cups 
of cider vinegar, two tablespoonfuls of salt, four table- 
spoonfuls of sugar, two tablespoonfuls of ginger, two 
tablespoonfuls of cinnamon, one tablespoonful of alspice, 
one tablespoonful of cloves, and one nutmeg. Boil two 
hours. This will make three quarts. It is very nice to 
eat with cold meats. mrs. c. e. y. 

TOMATO SAUCE. 

Eighteen large tomatoes, scald and peel ; ten large 
onions, peel and chop fine ; one cup of vinegar, two cups 
of sugar, one good-sized red bell pepper, chopped fine ; 
salt, ulspice, cloves and cinnamon to taste. Cook slowly 
from two to three hours. Put up in self-sealing jars. 

MRS. J. M. MARSTON. 
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PICKLETTE. 

One peck of green tomatoes, sliced ; one cup of salt. 
Let them remain over night. Then turn off the juice. 
Add one gallon of vinegar, one or two cups of sugar, 
two tablespoonfuls of black pepper, two tablespoonfuls 
mustard, two tablespoonfuls of alspice, two tablespoon- 
fuls of cassia, two tablespoonfuls of cloves, one table- 
spoonful of horseradish, and one tablespoonful of cay- 
enne pepper. Boil till soft, then skim out the fruit and 
boil the liquor until thick, and pour over them. 

MRS. D. B. SARGENT. 

PICKLED ONIONS. 

Take small white onions, mfeke a strong brine of salt 
and water, pour over them hot, let them stand twenty- 
four hours ; cover close to keep the steam in. After that 
drain and wipe dry, then replace in jar, pour over them 
boiling vinegar, with pepper and ginger. Keep them 
covered with vinegar. mrs. sears. 

CHOW-CHOW. 

• Take three cauliflowers and cut them up in small 
pieces, wash and steam till tender enough to pierce with 
a fork. Put a pint of cider vinegar into a porcelain ket- 
tle, wet a cupful of mustard with cold vinegar, taking 
care to break all the lumps. Add to the vinegar in the 
kettle, also, one-half cup of sugar, one-half teaspoonful 
of back pepper, one teaspoonful of salt, one quart small 
pickled onions, and pickled cucumbers. Put all into the 
kettle with the mustard, boil ten minutes, stirring occa- 
sionally to keep from burning. Put up in self-sealing 

jars. MRS. J. M. MARSTON. 

CUCUMBER CATSUP. 

Take ten or twelve grown cucumbers, pare off the 
rind, take out the seeds, and chop very fine ; to these 
add six large, white onions and six green peppers, chop- 
ped fine ; mix all together and add a handful of salt ; 
put into a bag and drain a few hours until no more juice 
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drops from the bag. When dry add two ounces each of 
black and white mustard seed ; put into a stone jar and 
cover with cold cider vinegar. In two week's time it 
will be ready for the table. mrs. c. k. y. 

TOMATO CATSUP. 

To every gallon of pulp add four tablespoonfuls of salt, 
four tablespoonfuls of cloves, same of cinnamon, one 
coffee cup of brown sugar, and one pint of vinegar ; boil 
slowly one hour. mrs. atkins. 

PEACH PICKLES. 

To eight pounds of peaches, nicely pared, take four 
pounds of sugar and one quart of vinegar. Boil vinegar 
and sugar with a small quantity of stick cinnamon. Drop 
in syrup a few peaches at a time. When soft enough to 
stick a broom splint through, take out peaches and put 
in jars. Boil syrup away some, and then cover peaches. 

MRS. COUTANT. 

SWEET PICKLrES. 

Seven pounds of fruit, three pounds of sugar, one quart 
of vinegar, one-half ounce of cloves ; same of cinnamon 
or mace. Cider vinegar is always the best for pickling. 

MRS. SEARS. 

SPICED TOMATOES. 

Seven pounds of tomatoes, three pounds of sugar, one- 
half pint vinegar, one-half ounce of cinnamon, one-half 
ounce whole cloves, and one-half ounce cassia buds. 
Boil the sugar, vinegar and spices together, then add the 
tomatoes. After boiling awhile, skim them out, boil the 
juice and pour over them, leaving the spices in. 

MRS. D. B. SARGENT. 

SPICED GOOSEBERRIES. 

Two gallons of fruit, nine pounds of sugar ; boil to- 
gether until soft. Add one pint of good vinegar ; spices 
to taste. Leaving out the vinegar, this rule makes good 
marmalade. j. herron. 
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FRENCH CREAM CANDY. 

One pound xxx sugar, white of one egg (not beaten). 
Measure egg in glass and take an equal amount of cold 
water. Flavor with vanilla. Mix all together until per- 
fectly smooth. Add more sugar, if necessary, to make 
it e/isy to work with. Make into any shape desired, and 
put in a cool place to harden. 

Another — Take the white of one egg^ and an equal 
quantity of gum arable dissolved thicks to one pound of 
confectioners* sugar. Mix together as above. This re- 
cipe is said to make the candy smoother and softer, and 
it will keep fresh for several days. 

COCOANUT CANDY. 

Make cream candy as described, and while soft mix 
with grated cocoanut. Roll smooth, and when hard, 
cut into squares. 

DATE CANDY. . 

Open dates carefully and take out the seed. Fill with 
cream candy ; roll in granulated sugar. Put in a cool 
place to harden. , 

CHOCOLATE CREAMS. 

Take cream candy while soft, and roll into small balls. 
Let them get perfectly hard. Grate some chocolate and 
melt it over steam. Roll balls in this, and place on but- 
tered paper. 

CREAM WALNUTS. 

Take the meats out of English walnuts and put one on 
each side of a small piece of candy while soft. Put in a 
cool place to harden. 



io6 The Practical Cook. 



PEANUT CANDY No. i. 

One bowlful of shelled peanuts, one bowlful of sugar. 
Put sugar on the stove without any water. Stir it con- 
stantly until it is melted, then add the peanuts and pour 
into pans to cool. Do not grease the pans as the candy 
will not stick. 

PEANUT CANDY No. 2. 

Three cups of sugar (Coffee C), one cup of water, one 
tablespoonful of vinegar ; butter the size of a walnut. 
Boil sugar, water and butter, until it * 'strings." Cover 
the bottom of a large dish with halved peanuts. Do not 
stir, but pour candy over the nuts. Put in a cool place 
until hard. 

WHITE SUGAR CANDY. 

One pound of sugar, three-fourths cup of water, one 
tablespoonful'of vinegar, one tablespoonful cream of tar- 
tar, flavor with vanilla. Boil fifteen minutes without stir- 
ing. Pour into buttered pans, and pull when cool 
enough. 

. BOILED CANDY. 

Two cups of sujgar, one cup of vinegar, one cup of 
water. Flavor with vanilla. ,Boil until it will harden 
when dropped into cold water. Pour into buttered pans, 
and put in cool place to harden. 

CHOCOLATE CARAMELS No. i. 

One cup of sugar, one cup of molasses, and one cup of 
grated chocolate. Butter the size of an egg. Boil all 
together until the mixture will **thread" from a spoon. 
Pour into buttered plates, and when moderately hard, 
mark into squares. Put in a cool place to harden, then 
break. 

CHOCOLATE CARAMELS No. 2. 

Three cups of light brown sugar, one cup of cream, 
one tablespoonful of butter, and one cup of grated choc- 
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olate. Mix well and boil until it thickens in water. 
Add one teaspoon ful of vanilla. Remove from the fire, 
and beat hard for ten minutes. When nearly stiff, pour 
into buttered pans ; mark off into squares. 

MAPLE SUGAR CANDY No. i. 

Two cups of maple sugar, one pound of nuts, one-half 
teaspoonful of soda. Dissolve the soda in a little hot 
water^ and pour over the sugar. When dissolved boil 
until it will ** thread.*' Add the nuts and pour into but- 
tered pans. 

MAPLE SUGAR CANDY No. 2. 

One pound of maple sugar powdered fine, one cup of 
rich cream, and butter the size of a walnut. Boil, stir- 
ring constantly, until it thickens in water ; remove from 
fire, and stir the opposite way until it begins to cream. 
Pour into buttered pans and mark into squares. 

CHOCOLATE DROPS. 

Two and one-half cups of sugar, one-half cup of cold 
water. Boil four minutes. Place saucepan in cold wa- 
ter and beat candy until cold enough to roll into balls. 
Shave fine one-half cake of Baker's chocolate and place 
over boiling water to melt. When balls are hard, roll in 
melted chocolate and place on buttered paper. 

MARSH MALLOWS. 

Dissolve one-half pound of gum arable in one pint of 
water. Strain and add one-half pound of fine sugar and 
place over the fire, stirring constantly until the syrup is 
dissolved and -consistency of honey. Add gradually the 
whites of four eggs, well beaten. Stir the mixture until 
it becomes somewhat thin and does not adhere to the 
finger. Flavor to taste, and pour into a tin slightly 
dusted with powdered starch. When cool, divide into 
small squares. 
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MOIvASSES CANDY No. i. 

Four cups of molasses, four cups of brown sugar, one 
tablespoonful of vinegar, and butter the size of an egg. 
Boil all together until it will harden when dropped into 
cold water. Pour into buttered pans, and when cool 
enough pull until white. 

MOLASSES CANDY No. 2. 

Three cups of sugar, one cup of molasses, one cup of 
water, and butter the size of an egg. Boil until it har- 
dens in water. When it commences to boil, add one- 
half teaspoonful cream of tartar. When almost done, 
add the butter. Pour into buttered plates ; pull when 
cool. 

BUTTER SCOTCH No. i. 

One cup of molasses, one tablespoonful of vinegar, one 
tablespoonful of water. Butter the size of an egg. Boil 
until it will **thread.'' Pour into buttered plates. When 
moderately hard cut into squares, and let it harden per- 
fectly. 

BUTTER SCOTCH No. 2. 

One cup of granulated sugar, and one cup of best 
syrup. Boil together until it hardens in cold water, then 
remove from the fire and stir in one-half cup of butter. 
Pour into buttered pans to cool ; when nearly cold mark 
off into squares. 

BUTTER SCOTCH No. 3. 

Take one cup of granulated sugar, one cupful of the 
best syrup, put on in the frying pan, and boil until you 
can drop a little in a cup of cold water, and it becomes 
crisp at once ; remove it from the stov^ and stir in 
nearly a half cupful of good butter, or half a cupful if it 
will stand it. Remove and put in pan to cool. When 
nearly cold, mark off in small squares. It makes it 
easier to break, and a neat w^y of eating it. 

MRS. BRENNAN. 
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CREAM TAFFY. 

Three cupflils of granulated sugar, one-half cupful of 
vinegar, and one-half cupful of water ; a piece of butter 
the size of a walnut. Boil till taflfy hardens when drop- 
ped into cold water ; and add one teaspoonful of flavor- 
ing just before taking from the fire. Pull when cool. 

MRS. J. F. 
MAPLE CREAM. 

One pound of maple sugar, one cup of cream, and one 
pound of chopped almonds. Boil fifteen minutes and 
pour into shallow pans. ' miss kountzE; 
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ELASTIC STARCH 



.. Fob Bale by all Obocebs. .. 

J. C. HUBINGER BROS. CO. 

Eeoknli, Idwb, and Nav EiTeu, Ooni 



Murdock's Laundry Blue . . 

OPT. FLAVORING EXTRACTS 
PURE SPICES, COFFEES, Etc. 

flT.^ND AT THK HeAD FOR 

PURITY, UNIFORMITY AND 
SUPERIORITY OF QUALITY. 

C. A. MURDOCK M'F'G CO. 

1225 AND 1227 Union Avenie, KANSAS CITY, MO. 
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MISCELLANEOUS. 



CRUST COFFEE. 

Take a slice of bread a day old and toast without burn- 
ing, then put it in the oven and slowly roast it for an 
hour ; pulverize it and pour upon it a pint of hot water. 
It is an excellent substitute for coflfee. 

INDIAN MEAL GRUEL. 

Mix three tablespoonfuls of meal in a pint of cold wa- 
ter, and let it stand till settled ; pour into a quart of boil- 
ing water, leaving coarse meal in the bottom of dish ; 
boil an hour, strain, and add a little salt. Oat meal 
gruel may be made in the same way. 

BEEF TEA No. i.- 

Take one-half pound of lean, juicy beef, cut in small 

pieces, put it in a bottle, add a pint of water, and cork 

the bottle. Set this in a kettle of cold water, let it boil 

thoroughly till the meat is white and tasteless ; season 

'with salt only. If.too strong, add more hot water. 

BEEF TEA No. 2. 

Take a pound of fine steak, free from skin, fat and 
sinew. Lay it on a gridiron over hot coals and grill 
white on each side, then put it in your chopping bOwl and 
chop fine. Pour over enough cold water to just cover 
the meat, and let it stand on the back of the stove for 
two hours ; then bring to a scald and strain. Should 
the tea be required in great haste, a little can be brought 
at once to a boil. 

OAT MEAL GRUEL. 

Into one quart of boiling water sprinkle two table- 
spoonfuls of coarse oat meal. Let it boil forty minutes ; 
salt and strain. When the patient can use milk or cream, 
it can be put into the gruel, substracting an equal quan- 
tity of water. 
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MILK PORRIDGE. 

One pint of milk, reserving two tablespoonfuls, place 
on the stove and let come to a boil. Stir in one heaping- 
teaspoonful of flour, that has been smoothly mixed with 
the two tablespoonfuls of milk. Boil three minutes ; 
salt well. 

RICE JEIvIvY. 

Boil one-half teacupful of rice and a teacupful of white 
stigar in a pint of water until it becomes thick and jelly- 
like ; flavor with lemon or orange water. Invaluable in 
summer complaints. 

IRISH MOSS JELLY. 

Wash the moss throughly to remove the salt taste ; 
add half an ounce of it to a quart of fresh milk ; boil 
down to a pint ; strain, and sweeten to taste ; flavor, if 
desirable, with lemon or wine. It may be made by using^ 
boiling water instead of milk, simmering it until the 
mass becomes thick and pulpy. 

WINE JELLY. 

Boil and clarify one- half pound of loaf sug^r, dissolve 
one ounce of isinglass in a very small quantity of water 
and strain into the syrup ; when nearly cold, add one- 
half pint of wine, mix it well and pour into a mold or a 
bowl. It is very nutritious for convalescents, 

FLAX SEED TEA. 

Steep one ounce of unground flax seed in a pint of 
boiling water, covered closely ; strain, sweeten, flavor 
with lemon. Slipperyelm may be prepared in the same 
manner. 

JELLY WATER. 

Dissolve currant or other jelly in cold water. Tama- 
rinds and prunes laid in cold water, also, make a refresh- 
ing drink for invalids. 
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SYRUP FOR A HOARSE COLD. 

One-half cupful of white sugar, one-half teaspoonful 
cayenne pepper mixed with the sugar, fill the cup with 
boiling water. Let it stand till cold ; take a swallow as 
often as needed. miss barrows. 

BLACKBERRY SYRUP. 

One pound blackberry root, one-half pound white oak 
bark, one gallon water, one ounce each of cloves, cinna- 
mon and pepper; sugar and French brandy. Boil the 
water till reduced to two quarts, strain and boil with 
spices, and sugar enough to make a thick syrup; add 
one gill of brandy, and seal air tight. This was used 
very successfully during the late war in cases of dysentery. 

FOR SPRAINS. 

Ten cents worth of wormwood, covered with good vin- 
egar, and steep well. Apply hot. 

MRS. WM, LBHMKR. 

FOR CROUP. 

One-half teaspoonful of powdered alum in molasses. 
If it does not relieve repeat the dose in five minutes. 

FOR BURNS. 

Mix well soot and lard ; apply immediately. It will 
cause a very severe bum to heal readily and without 
pain. MRS. H. B. RICE. 

HEALING SALVE. 

One ounce each, mutton and beef tallow ; one ounce 
of Olive oil, one ounce of resin, one and one-half ounce 
camphor, one ounce beeswax, and five grains opium. 
Thoroughly dissolve the tallow by heating ; remove all 
the skins from tallow ; add resin and oil, and stir till dis- 
solved. Next add beeswax, and when dissolved, re- 
move from the stove ; after which add camphor and 
opium, and stir constantly till cool. Bottle for use. This 
is good for rheumatism. Also cures corns. 

MRS. GRATTON. 
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ARNICA SALVE. 

One-half ounce of arnica flowers, one ounce of bees- 
wax, and one-half pint of fresh lard. Steep the flowers 
and lard together for two hours. Strain and add the 
melted wax. Simmer ten minutes. mrs. o. f. d. 

LOTION FOR A SPRAIN! 

Take of camphorated spirit, common vinegar, spirits 
of turpentine, each one ounce. 

CORNS. 

Boil a potato in its skin, and after it is boiled, take the 
skin and put the inside of it to the corn and leave it for 
twelve hours ; at the end of that time the corn will be 
much better. The above useful recipe has been tried 
and found eflfectual. 

TO CURE FELONS. 

Take a piece-of rock salt the size of a black walnut, roll 
in a cabbage leaf and roast in the embers about twenty 
minutes, then powder it finely and mix with hard soap 
until it forms a salve ; then apply. 

HOW TO CURE SWELLED FEET AND ANKLES. 

Take plantain leaves (which can be found in almost 
any grass-plot, and in our public parks); wilt them by 
putting separately between the hands ; cover the swooUen 
parts with them, and keep in place by wrapping the 
limb with rags or a towel, on going to bed at night, or 
keep them on during the day if not obliged to be upon 
the feet. A cure will be speedily effected. s. h. 

TO TREAT A SUNSTROKE. 

A person whose uncovered head is exposed to the rays 
of a vertical sun is not unfrequently attacked with a fit 
bearing strong resemblance to apoplexy, but at other 
times is no more than an ordinary swoon. The proper 
remedy for an attack of this kind, is to pour cold water 
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over the head. It is said that wearing a cloth wet in cold 
water, inside the hat, or green leaves, will protect the 
head while exposed to the hot sun. 

BLEEDING AT THE NOSE. 

Two small arteries, branching up from the main arter- 
ies on each side of the neck, and passing over the out- 
side of the jaw-bone, supply the face with blood. If the 
nose bleeds from the right nostril, for example, pass the 
finger along the edge of the right jaw till the beating of 
the artery is felt. Press hard upon it five minutes, and 
the bleeding will cease. 

SIMPLE AND EFFECTIVE. 

About one pound of copperas (sulphate of iron), at a 
few cents, put into a water closet, will entirely deodorize 
it ; five pounds, dissolved in a bucket of hot water, 
thrown down a cesspool will have the same efiect. 
There is no unpleasant odor from it, as there is from 
chloride of lime or carbolic acid. 

The above is worth knowing, especially in the summer 
season of the year. If repeated once a month, or oftener 
if necessary, there will be no trouble from ** sewer gas,'* 
or other effluvia. 

HOW TO GET OFF A TIGHT RING. 

Thread a needle, flat in the eye, with a strong thread; 
pass the head of the needle with care under the ring, and 
pull the thread through a few inches' toward the hand ; 
wrap the long end of the thread tightly round the finger, 
regularly all down to the nail, to reduce the size. Then 
lay hold of the short end and unwind it. The thread re- 
passing against the ring will gradually remove the 
tightest ring without difficulty. 

TO CLEAN HAIR BRUSHES. 

As hot water and soap very soon soften the hair, and 
rubbing completes the destruction, use soda dissolved in 
cold water instead ; soda having an affinity for grease, it 
cleans the brush with little friction. 



ii6 The Practicai. Cook, 



LIQUID GLUE. 

Dissolve one ounce of borax in one pint of boiling wa- 
ter; add two ounces of shellac, and boil in a covered dish 
until the lac is dissolved. This forms a very useful and 
cheap cement. It answers for pasting labels on tin, and 
withstands damp weather better than common glue. 

AN EXCELLENT PASTE OR MUCILAGE. 

Two ounces of gum arabic, one and one-half ounces of 
fine starch, and one-half ounce of white sugar. Dissolve 
the gum in as much water as would be, used for that 
amount of starch, then mix the starch and sugar with 
the mucilage, then cook the mixture in a vessel sus- 
pended in boiling water, until the starch is clear. It 
should be as thick as tar and kept so. Add a few drops 
of oil of cloves, to keep it from spoiling. 

S. J. BARROWS. 

TO DESTROY ROACHES. 

Mix one teacupful of granulated sugar and one tea- 
spoonful of Paris green well and thoroughly ; put in 
their haunts, and — * 'good-bye, ** roach. 

TO PACK EGGS. 

Grease them well with lard, or pork fat, and pack in 
dry sand. Keep where they will not freeze. 

Anot/ier, — Thoroughly dry bran in the oven. Rub 
fresh eggs with good butter, then pack in the bran, with 
the narrow end down, taking care they do not touch. 
They are warranted to keep a year in a cool place. 

SEALING WAX FOR FRUIT CANS. 

Eight ounces resin, one-half ounce of beeswax, and 
two ounces of gum shellac. Melt the resin, then add 
the shellac slowly, and afterward the beeswax. If you 
desire it colored, stir one and one-half ounces of English 
Vermillion ; ready any time. 
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CEMENT FOR TIN CANS, 

One pound of resin, one- fourth pound of gum shellac 

and two ounces of beeswax. Heat together and mix 

well. 

TO CLEAN COLORED SILK. 

Wash in warm soapsuds, rinse in clear warm water, 
dry quicyy and iron the wrong side while yet rather 
damp. If there are grease spots on the silk, press with 
a tolerably warm iron under brown paper. 

CONVENIENT SILVER POLISH. 

Two tablespoon fuls powdered chalk, two tablespoon- 
fuis ammonia, and one quart of water. Bottle and shake 
before using, 

TO CLEAN MARBLE. 

Take two parts of common soda, one part pummice 
stone, one of finely powdered chalk ; sift it through a 
sieve, and mix with water to a thin paste. Apply with 
a flannel cloth, rubbing well over the marble, and the 
stains will be removed. Then w^ash the marble over 
with soap and water, and it will be clean as ever. 

G . 

HOW TO STARCH. 

Every housewife, as well as laundry maid, should 
know how to starch. Here are good directions for an 
experienced hand : 

When hot starch is used, take one heaped tablespoon- 
ful of starch to a quart of boiling water, after it has been 
beaten down smooth with a little cold. If it does not 
turn into a jelly, put it into a sauce pan, and stir it 
while it is over the fire until it does.. To prevent the 
iron sticking, stir a piece of wax candle two or three 
times round in the hot starch, or add four drops of tur- 
pentine. Strain the starch through a piece of muslin, 
and cover it up till nearly cold. When the things to be 
starched are dry, they should be dipped into the starch ; 
then wring them out, and when half dry place them in a 
tow^el, sprinkle with a little water, and roll them up till 
you are ready to iron them. 
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TO REMOVE RED ANTS. 

Wash your pantry shelves clean, and while damp rub 
them over with fine salt, quite thick, and let it remain 
on awhile, and they will disappear. 

Another. — ^Get a new sponge, wash it clean, press it 
dry, which will open the cells ; then fill the c^lls with 
sugar, and lay it where the ants are troublesome, when 
they will soon fill it. Then throw the sponge in scald- 
ing water, and set the trap again. 

TO REMOVE IRON RUST. 

When the clothes are ready for the boiler, put cream 
tartar on the spots, roll up and boil. 

Another. — Saturate with lemon juice and hold imme- 
diately over a steaming tea-kettle. 

Another. — Rub on salt with a little tartaric acid, and 
lay in the sun, repeating if necessary. 

TO KEEP OUT MOTHS. 

The simplest and most effectual recipe is to keep red- 
cedar chips in drawers and chests, closets, etc. ; they are 
a positive preventive of the ravages of moths. 

TO KEEP CIDER SWEET. 

To every thirty gallons of cider, add half a pound of 
unground mustard seed, enclosed in a cloth bag, or loose. 
Add, when the cider is worked, to suit the taste, 

FOR WASHING SILVER. 

Put half a teaspoonful of hartshorn into the suds in 
which the silver is washed ; have the water hot ; wash 
quickly, using a small brush ; rinse in hot water and dry 
with a chamois skin. Washed in this manner, silver be- 
comes very brilliant, and requires no polishing with any 
of the powders or whitening usually employed, and the 
silver does not wear out. 
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FLAT IRONS. 

If they are rough and smoky, lay a little salt on a flat 
surface, and rub them over it hard. A little piece of 
beeswax in a cloth, to rub your irons, over occasionally, 
will keep them smooth, 

TO RESTORE I.ACE, 

An English paper says lace may be restored to its ori* 
ginal whiteness by first ironing it slightly, then folding it 
and sewing it into a clean linen bag, which is placed for 
twenty-four hours in pure olive oil. Afterward the bag 
is to be boiled in a solution of soap and water for fifteen 
minutes, then well rinsed in luke-warm water, and finally 
dipped into water containing a slight proportion of starch » 
The lace is then to be taken from the bag and stretched 
upon pins to dry. 

FURNITURE POLISH. 

Four ounces of alcohol, one-eighth ounce balsam of fir, 
four ounces of linseed oil, and one-eighth ounce sul- 
phuric ether. Dissolve balsam of fir in alcohol, then add 
oil and ether. Shake before using, and apply to furni- 
ture with a soft rag. mrs. gratton. 

GOOD VINEGAR. 

Eight and one-half gallons of soft water, one gallon of 
molasses, or eight pounds of sugar. Mix and boil. Put 
into a keg and let stand until milk-warm. Add two 
pounds Acetic acid, and one quart of yeast. Cover with 
canvas, and keep warm until fermented, when it is ready 

for use. MRS* GRATTON* 
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Borax is considered an excellent appdication for mos- 
qvlito or other noxious insect bites. Dissolve one ounce 
of borax in one pint of water that has been boiled and 
cooled ; for the sting of wasps or bees it may be made 
double the above strength. In every farm house this 
solution should be kept as a household remedy. 

Wet a spoonful of tobacco and apply to the sting of 
bees or other insects. It will afford immediate relief. 

Cold coffee is very nice to mix your stove polish > and 
renders it durable. 

A cement made of glycerine and litharge hardens rap- 
idly, and makes a durable cement upon iron or stone. 
It is insoluble, and not attacked by acids. 

Lard should be hard and white. That which is taken 
from a hog over a year old is best. 

It would be well to remember that the whites of eggs 
are an antidote for poisons, and also will remove fish 
bones or other substances from the throat if swallowed, 
by taking it down easily and readily. 

Tansy leaves laid upon the pantry shelves will soon 
disperse the black ants. 

A piece of damp flannel dipped in whiting, applied 
to painted surfaces, with a little rubbing, will instantly 
remove dirt and grease. 

To remove fruit stains, turn boiling water through the 
goods before washing. For ink stains, soak in sweet 
milk. 

To whiten porcelain sauce pans, have the pans half 
filled with water, throw in a tablespoonful of borax, and 
let it boil. If this does not remove jail stains, soap a cloth 
and rub gently. 
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A cloth wet with ammonia and dipped in whiting will 
remove obstinate spots from silver. s. s. F. 

A weak solution of tobacco-water will destroy insects 
on house plants. 

Fine salt sprinkled on wool-carpets is a great help in 
sweeping. 

A burning match will remove fruit stains from the 
hands. Wash them in clear cold water ; while wet, hold 
the match underneath the stains, moving it about from 
place to place. Then wash off and dry them. mrs. g. 

To prevent the lamp from smoking, soak the wick in 
strong vinegar, and dry it well before using. It will 
burn both sweet and pleasant, and give much satis- 
faction for the trifling trouble of preparing it. 

Lay wheat flour over a burn to exclude the air until 
the proper remedies can be procured. 
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Allowance of Supplies for an Entertainment. 
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^N inviting guests, it is safe to calculate that out of 
O one hundred and fifty, but two-thirds of the num- 
ber will be present. If five hundred are invited, not 
more than three hundred can be counted upon as 
accepting. 

Allow one quart of oysters to every three persons 
present. Five chickens (or, what is better, a ten pound 
turkey, boiled and minced), and fifteen heads of celery, 
are enough for chicken salad for fifty guests ; one gallon 
of ice cream to every twenty guests ; one hundred and 
thirty sandwiches for one hundred guests ; and six to ten 
quarts of wine jelly for each hundred. For a company 
of twenty, allow three chickens for salad ; one hundred 
pickled oysters ; two moulds of Charlotte Russe ; one 
gallon of cream ; and four dozen biscuits. 
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Summer or Winter Tours ', 

.. THE UNION PACIFIC .. i 



SHORT LINES-QUICKEST TIME-BETWEEN 

Omaha, Sioux City, .■ . . 
Kansas City or Fort Worth 

Denver, Salt Lake City, Spokane, San Francisco, 

Ogden, Butte, Helena, Portland, Tacoma, or 

Seattle. 

FINEST SCCNERV 
J UNION DEPOTS 



Pullman Palace Sleepers 
Pullman Dinine Cars 
Pullman'Colonist Sleep's 
Free RecliningCliair Cars 
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CouTANT & Squires 

SELL BEST QUALITY COOKING COAL, 
FREE FROM SOOT AND SMOKE; 
ALSO HARD COAL, WOOD AND 
KINDLING. 
OFFICE, 1306 FARNAM. TELEPHONE 930. 



V"0\-/R, Carriage Trade kinilly solicited. 
-IS 

DRUMMONP CARRIAGE CO. 

. . Eighteenth Street. . . 



e the OoDrt Hoose 

Count J Jul 
It SaDtli.(if the City Hfill 

a. W. Bee Building 



Do You know the. Place? 
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PENNA. SALT M'F'G CO. 



KitchenEconomy . 

• - - # 

cActuat tests show the T{oyal taking V 
T^owder to be 27 per cent, stronger than any 
otberbrand on the market. If another bak- * • 
ing powder is forced upon you by the grgcern, 

, see that you are charged the correspondingly^ 
lower price. j 

; Bread, biscuit, cakk and muffins, are not 
kncnm in most delicate and perfect quality '^j. 
where %oyal Baking Powder isjiot^&sed. 

I). T. Mount. " \' / J. H. Gbiffin. 
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Our stock is all untl^r c6ver. We handle none but the betit 
Coal in all sizes and quaKties, and guarantee satisfaction,' -.yith 
prompt delivery. Whatinore can 'you ask? We manufacture 
the celebrated ' PATE>N'lr' DireED KINDLING WOOD. /Apk 
your grocer for it. We-Wso have dry loose kindling and hard 
and soft wood in all lengths. ' . , ' 

OFFICE ^ YARDS 

213 So. 14th St. Tel. 402. i3th& Nicholas Sts. Tel. 5^0. 



OMAHA. NEB. 



1 



